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For hams with consistently superior flavor! 





Fearn’s Wonder Cure is a complete cure that means 
uniformity of product every time! With it the 
production of top-quality hams with luscious 
flavor, handsome color and perfect texture is simple 


as A.B.C. 

Even under fast-curing, high-production schedules 
you get exceptionally fine yields, uniformly excellent 
results. This all happens because Fearn’s Wonder Cure 


is a specially developed cure with exactly the proper 
proportions of the various curing ingredients needed 
plus protein flavor builder. 

Nothing need be added. Fearn’s Wonder Cure has 
everything to make every ham a truly fine product 
—with the kind of extra-good flavor that means 
extra-good ham business for you. Fearn Foods Inc., 
Franklin Park, Illinois. 
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SILENT CUTTERS 


VACUUM MIXERS 








= BUFFALO has an outstanding reputation 
for PROMPT, COURTEOUS CUSTOMER SERVICE 


Equipment is no better than the service that backs it up. With BUFFALO, you 
get the very best of both—the best equipment of its type manufactured 





plus the best customer service it is possible to provide. 


*BUFFALO equipment is noted for its sound design... sturdy construction . . . safety and sanitation dependable performance and 
coast-to-coast factory service. BUFFA.LO is first in offering new proved features that increase plant ethiciency and protect product quality. 
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PARTS SERVICE ... Wetry to build machines 
that “last forever.” But when by chance you 
need replacement parts we rush them to 
you, working night and day if necessary to 
keep your plant in production. 


QUALITY SAUSAGE MACHINERY 


for more than 80 years 


John E. Smith's Sons Co. 50 Broadway Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 


INSPECTION SERVICE ... When a ‘Buffalo’ 
man calls he’s interested in seeing that you 
get the performance you expect from your 
BUFFALO equipment. He'll check to make 
sure it’s doing a perfect job. 


ADVISORY SERVICE ... “Buffalo” represen- 
tatives are alert and well informed. They're 
glad to share their knowledge with you on 
any subject from plant layout to selection 
of proper equipment. Consult them. 
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SMOKEHOUSE 
BOTTLENECK 


Cut Costly Smokehouse Time!—Eliminate 
Slow, Low Temperature Pre-conditioning 
to Develop Color—Speed Meat into 160°- 
170° F. Heat—Increase Output! 


With Griffith’s REGAL (Sodium Ascorbate) SEASONINGS 


A sensational formula, successful for years as a color stabi- 
lizer, Griffith's REGAL SEASONINGS break the smokehouse 
bottleneck at the chopper! Complies with B.A.I. Meat Inspec- 
tion Memorandum 194. Combines:—(1) Your choice of an 
ever-uniform blend of Griffith’s Solublized Seasonings... 
with ...(2) Griffith’s SODIUM ASCORBATE, which goes to 
work in the chopper to check oxidation and stabilize sau- 
sage color. Speeds processing—increases salability of the 
product. 

See our representative, or write now for details about this 
safe, quick-acting formula. Packed in handy batch-size bags. 


For the Perfect Combination— 


The Flavor PLUS the Color You >  f 
Want— Use PRAGUE POWDER THE 
(Made or for use under U.S. Pat. Nos. LABORATORIES, INC. 


PE: Pare In Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. NEWARK 5, 37 Empire St. 

LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 

Laboratorios Griffith do Brasil, S.A.—Caixa Postal 300 Mogi das 
Cruzes, Est. S.P., Brasil. 
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“No matter how you 
slice it... CANNON 
DICED SWEET RED 
PEPPERS give 
you heaviest >. 4 
drained weight 
per can — lowest 


It’s the quality diced pepper that 
actually costs you less. All because 
Cannon Diced Sweet Red Peppers 
are packed by a method used only 
by Cannon. This exclusive heavy 
pack gives you the heaviest 
drained weight per can—up to 
5 lbs. 3 ozs. per can, over 62 Ibs. 
per dozen. And the peppers them- 
selves—thick-walled, bright red 
uniform color, firm, crisp and per- 
fectly diced. Industry-wide repu- 
tation for top quality. Buy the 
best diced sweet red peppers—buy 
the brand that gives you the most 
for your money. Buy Cannon 
Diced Sweet Red Peppers. Order 
from your regular source of supply. 


ULES hy Established 188) 





H. P. CANNON & SON, INC. 


Bridgeville, Delaware 
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California Emerging from VE Curtain 


The USDA has released 21 Northern California counties from 
federal quarantine that had been imposed on the entire state be- 
cause of the hog disease, vesicular exanthema. The counties are 
Butte, Colusa, Del Norte, El] Dorado, Glenn, Humboldt, Lake, 
Lassen, Mendocino, Modoc, Neveda, Placer, Plumas, Shasta, Si- 
erra, Siskiyou, Sutter, Tehama, Trinity, Yolo and Yuba. Vesicu- 
lar exanthema has resulted in great losses throughout the nation 
for the past 20 months. It has existed in California for more than 
20 years. Removal of the quarantine from the northern part of 
the state was in conformity with understandings between the fed- 
eral government and the California Department of Agriculture, 
which are cooperating in a VE control and eradication program. 
The remainder of the state will continue under quarantine until 
required sanitary measures are put into effect. 


House Labor Group Approves Pre-Strike Vote 


President Eisenhower’s proposal for employe strike votes was 
approved this week by the House Labor Committee. The commit- 
tee voted 16 to 8 for a Taft-Hartley Act change that would require 
pre-strike votes within ten days of a walkout. A majority of 
employes within a bargaining unit would be required to vote in 
favor of a work stoppage before it could be a lawful strike. The 
Federal Mediation and Conciliation Service would make arrange- 
ments for the strike votes to be taken by state or local government 
officers or agencies. Previously the committee approved proposals 
to ban representation elections during strikes, to extend the non- 
Communist oath requirement to employers as well as union offi- 
cials to qualify for use of NLRB machinery, and to bar reopening 
of negotiations on existing contracts to deal with new problems 
unless both parties agree to the action. The House is expected 
to take up the measure following the Easter holiday. The 
Senate has set April 26 for opening its debate on Taft-Hartley 
amendments. 


$3,497,700,000 Asked for Foreign Aid 


The Eisenhower Administration’s proposal for $3,497,700,000 
to finance U.S. foreign aid programs for fiscal 1955 was presented 
to Congress this week by Harold Stassen, Foreign Operations Ad- 
ministrator. The total compares with $4,726,000,000 for the cur- 
rent fiscal year and $6,011,000,000 for fiscal 1953. Geographically, 
Stassen said, the 1955 budget would provide $947,700,000 for aid 
to Europe; Near East, Africa and South Asia, $569,100,000; Far 
East and Pacific, $1,768,900,000; Latin America, $47,000,000, 
and Non-Regional, $165,000,000. Although small when compared 
to expenditures for mutual defense assistance, FOA authoriza- 
tions in the past have included sums for the purchase of such 
products as lard and hides in the United States. 








30,000 sq. ft. of single 
level fabricating plant 
is the modern new 
structure of Stock Yards 
Packing Company— 





TWO-WAY shipping traffic is controlled and expedited from clear vision room. 


The House That Prime Steaks Built 
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PRIME CUTS are delivered to plant, held in aging cooler and 
moved to fabricating room on these trucks. 


SHIPPING clerk uses two-way radio to maintain con- SPACIOUS COOLER with wide aisles permits rapid racking of 
tact with drivers, expedite deliveries. meats and easy selection by buyers. 


SHORT LOINS, trimmed to customer specifications, move via 
conveyor from boning room to scaling station. 
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LTRA modern in every respect, the 
i | new plant of Stock Yards Pack- 

ing Co., Inc., Chicago, features 
unhindered product movement along 
with rigid product quality control. 

Founded in 1893 by Bernard Pollack, 
the firm has, since 1902, been under the 
dynamic leadership of Gus Pollack, the 
founder’s son and chairman of the 
board. Under his guidance it has grown 
to be a leading meat purveyor, catering 
to the hotel and restaurant fields. The 
current expansion—its third—was com- 
pleted under the management of Ber- 
nard Pollack, president and the found- 
er’s grandson. 

The new single level plant, measuring 
30,000 sq. ft., represents the composite 
thinking of the entire management 
group. Bernard Pollack states the 
structure is the first large scale single 
level plant devoted exclusively to the 
meat purveyor business. Many of its 
engineering ideas are directly attribu- 
table to Stanley Katz, vice president in 
charge of production and a graduate 
mechanical engineer from Purdue Uni- 
versity. 

While the supervising of meat fabri- 
cation is Katz’s main concern, he does 
maintain an engineer’s license in case it 
should be necessary to take over the 
power plant in an emergency. 

The greatest difference between the 
older plant and the new plant, according 
to Katz, is the ease with which product 
moves in, goes through the storage and 
fabricating cycle and out. The former 
plant had an original margin for expan- 
sion, but it could be only upward or 
downward. Meats were handled six and 
seven times before they got into a 
cooler, Katz states. Furthermore, the 
plant had no area for off-street parking 
or loading. Shipping and receiving op- 


PRIMAL CUTS are fabricated in well lighted boning room... 





DISCHARGED by conveyor in order assembly room. 


MAIN OFFICE 
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GUS POLLACK, for many years 
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PLANS DRAWN BY A EPSTEIN & SONS,INC, 
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SUPPORTING facilities 


include modern offices and easy to maintain employe lunchroom. HERMA 


day's co 
erations were often hindered by truck j aging « 
fleet tie-ups. three € 
The use of special rack trucks cuts Meat 
handling operations for a large percent- until : 
age of the primal cuts merchandised by tempe 
the firm. These trucks are 7 ft. x 4 ft., Honey 
have five levels and operate on the lift is equi 
jack principle. Having only two wheels aging 
they are relatively stable (see photo on and lo 
page 16). Herman DeKoatz, the com- a. 
pany’s meat buyer, orders top grade what 
beef primal cuts which frequently are area, 
loaded at the slaughtering plant onto ing ro 
these rack trucks and then moved by the s 
refrigerated motor truck to the Stock Thre 
Yards plant. areas, 
Here, depending on the purpose for which 
which the primal cuts were purchased, takes 
they may be placed in the main holding perso 
cooler or moved directly on the rack of the 
truck into the aging cooler where they with 
will remain until ready for fabrication Jamis 
or trimming. rest. 6 
Management asserts that the trucks In 
save a considerable amount of handling a wic 
time and, equally important, protect As 01 
ABOVE IS STEAK fabricating room in which various meats are prepared for portion control primal cuts from possible damage. railed 
sales. Shown here are bank of steak tendering machines. Product moves on either side of a down 
shipping-receiving office. The overhead benc 
railing continues through the shipping furt 
room and the order assembly room and meat: 
into the main holding cooler. Scales on for 
either side of the shipping office can conv 
weigh either rail or floor product. The barre 
dual scaling permits simultaneous prod- T 
uct movement in or out of the plant. 

Overhead trackage on the right side 
makes a loop within the primal cut fab- 
ricating room. All the overhead track- 
age converges on the north side of the 
main cooler. This section also connects 
directly with the primal cut fabricat- 
ing room. 

The main cooler can hold more than 
4,000 beef loins and beef ribs. These 
primal cuts are tiered to a height of 
three on pipe rail type racks. The cooler 
is refrigerated with six Gebhardt units 
which maintain the desired temperature 
and humidity. After selection and tag- 
ging by sales personnel, meats are has 
moved from this main cooler to the fab- 


nica 
ricating or order assembly room as syst 
MODERN COMPRESSOR room is equipped with three Howe machines. Large unit at right needed. 


; T 
refrigerates main coolers. Other units handle sharp freezer and general freezer. Adjacent to the main cooler is the 
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HERMAN DE KOATZ, meat buyer, orders for 


day's commitments. 


aging cooler which is refrigerated with 
three Gebhardt units. 

Meats are held on the rack trucks 
until sufficiently aged. Humidity and 
temperature are closely controlled with 
Honeywell instruments. The room 
is equipped with germicidal lamps. The 
aging cooler can hold 2,000 beef ribs 
and loins. 

In the center of the plan area is 
what loosely might be called the work 
area, namely, the primal cut fabricat- 
ing room, the order assembly room and 
the steak fabricating room. 

Through Thermopane glass all of these 
areas, as well as the shipping room, in 
which the basic activity of the plant 
takes place are visible to management 
personnel in the production office. All 
of these cooler rooms are refrigerated 
with Gebhardt units and equipped with 
Jamison cold storage doors as is the 
rest of the plant. 

In the fabricating room, the plant has 
a wide band Neoprene work conveyor. 
As orders are to be worked up they are 
railed or trucked to a Vaughn break 
down saw and then glide down the work 
bench conveyor to butcher workmen who 
further trim the rough cut primal 
meats. The conveyor contains work area 
for ten butchers. An upper part of the 
conveyor carries the bone to a discharge 
barrel. 

The fabricated primal cuts glide off 
onto a 10-ft. take away conveyor lo- 
cated in the order assembly room. The 
highly skilled butcher does not concern 
himself with order filling. The cut he 
prepares to customer specifications is 
carried to the assembly area by the con- 
veyors. 

The order assembly room is situated 
between the primal cut fabricating room, 
the main cooler, the steak fabricating 
room, and the shipping dock. The head 
order filler supervises runners working 
four Toledo scales. The prepared cuts 
discharge onto the conveyor in front of 
him. To coordinate his activities, he 
has the aid of a plant wide intercommu- 
nication system, a Kelly pneumatic tube 
system and the telephone. 

Typed copies of customer orders move 

(Continued on page 32) 
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need light equipment? 

















































HOG SHAVER’S 
PLATFORM 


TRIMMING 







When you purchase platforms 
and tables for your plant what 
are you looking for? 


Rugged construction that holds 
up year after year? 


Correct design with adjustable 
feet, well rounded corners, no 
crevices or cracks—easier to 
clean—keep clean? 


Proper finish that does not 
deteriorate in the presence of 
dampness or moisture ? 


You get all this and more in 
Dupps Light Equipment. Buy 
it from our catalog, or if you 
have a special problem, we’ll be 
glad to design equipment to fit 
your exact needs. 


*Available with ‘“‘one piece’”’ U.S. Royal Cut- 
ting-board. Easy to clean, will not splinter, 
chip or crack—absorh ; grease or bi 
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TABLE* 





TS own 
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RENDERING AND 


SLAUGHTERING EQUIPMENT 
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here's 


that General All-Bounds 
meet your 
meat packing problems 


They are easy to pack and unpack 
Meats get faster refrigeration 


Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of “The General Box’’. It’s full of 
facts on the better packing of many products. 


DISTRICT OFFICES AND FACTORIES: Cincinnati, Denville, N. J., Detroit, East 

St. Louis, Kansas City, Louisville, Milwaukee, Sheboygan, Winchendon. 

General Box Company of Mississippi, Meridian, Miss. Continental Box 
Company, Inc., Houston, Dallas 


Genetal Box 


GENERAL OFFICES: 1871 MINER STREET, DES PLAINES, ILLINOIS 
k * * * * * i 
















YOU CAN’T 
BEAT 
THIS/DRUM* 





Ground 
BLACK PEPPER 
aaa 








* BANQUET BRAND 
PURE BLACK PEPPER 


in the familiar 200 Ib. Drum 


Don't take our word for it. Customers 
over the years verify every claim of 
Uniformity—Unsurpassed Quality 
—Purity—that we make for our 
Banquet Brand! 


McCORMICK «& CO., INC. 


Baltimore 2, Maryland 
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Two New Memorandums From MIB (formerly MID) 


Use of terms to identify chili and 
the substitution of a new dye in purple 
branding ink are the subjects of two 
memorandums, dated March 26, from 
the USDA Meat Inspection Branch. 

Memorandum No. 200 reads, “The 
terms ‘chili’ and ‘chili con carne’ may 
be used synonymously and the terms 
‘chili with beans’ and ‘chili con carne 
with beans’ may be used synonymously 
to identify the meat food products pre- 
pared in compliance with the require- 
ments contained in subparagraphs 
17.8(c)27 and 28 of the Meat Inspec- 
tion Regulations, as amended.” 

Memorandum No. 201 reads, “There 
is now available a dye certified under 
the Federal Food, Drug and Cosmetic 
Act, namely FD&C Violet No. 1, which 
can be used in place of methyl] violet 
in purple branding ink. Ink prepared 
with FD&C Violet No. 1 has been used 
on a trial basis under widely varying 
conditions in many parts of the coun- 
try and has been found to be satisfac- 
tory. This dye can be used with the 
same ink ingredients which have long 
been used with methyl violet in the 
preparation of purple branding ink. 

“It has been decided that FD&C Vi- 
olet No. 1 shall replace methyl violet 
as the dye used in purple branding 
ink for applying the marks of inspec- 
tion to product in official establish- 


ments. In order to give manufacturers 
of certified color, ink manufacturers 
and establishments an opportunity to 
adjust manufacturing methods and use 
present inventories, inspectors in 
charge may work out arrangements 
that will permit a smooth transition 
from the use of methyl violet to 
FD&C Violet No. 1 in branding ink 
at official establishments.” 


What Happened to MID 


These are the first meat inspection 
memorandums issued since the Meat 
Inspection Division of the USDA Ag- 
ricultural Research Administration be- 
came the Meat Inspection Branch of 
the Agricultural Research Service 
during the USDA reorganization in 
January. The reorganization also did 
away with the Bureau of Animal In- 
dustry, as such; its activities now are 
carried on under the broader MIB des- 
ignation. 

The Meat Inspection Branch, which 
Dr. A. R. Miller continues to head, is 
one of three branches under Dr. Cor- 
nelius D. Van Houweling, director of 
livestock regulatory programs. The 
other two are the Animal Disease Con- 
trol Branch, with Dr. R. J. Anderson 
as chief, and the Animal Biologics and 
Quarantine Branch, under Dr. C. L. 
Gooding. 





Retail Beef Prices Are 
Continuing Sharp Decline 

Retail beef prices, reflecting the 
marked increase in cattle marketings 
during the first three months of the 
year, are continuing the sharp declines 
initiated in 1958 as a result of record 
supplies, the American Meat Institute 
reported. 

“The latest Bureau of Labor Statistics 
figures reveal that the mid-February 
national average retail price of chuck 
roast was 25 per cent lower than a year 
before, having dropped from 56 to 42c 
a pound,” the AMI said. “The price of 
hamburger declined 16 per cent over the 
same period, dropping from 49 to 41c a 
pound. Round steak was 89c a pound at 
mid-February this year as compared 
with 92c a pound a year earlier, while 
the price of rib roast declined from 71c 
to 70¢c a pound. Compared to the prices 
of two years ago the various quoted 
cuts of beef were between 20 and 44 
per cent lower. 

“The BLS prices are the average of 
choice grade beef for all types of 
stores—individually-owned, chain, cash 
and carry, and charge and delivery in 
46 cities of varied sizes throughout the 
nation.” 


Colombia Cuts Duties 


The Colombian government has an- 
nounced reductions in duties on bacon, 
ham and sausage ina move to cut the 
cost of living. In some cases the prod- 
ucts were not being imported because 
of the high landed costs. 
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Marketing Conference Set 
By California Meat Team 


Plans for a Live Stock and Meat Mar- 
keting Conference, similar to one held 
at Oregon State College at Corvallis 
early in January, were formulated at a 
recent meeting at University of Cali- 
fornia, Berkeley, attended by represen- 
tatives of livestock producers, sellers of 
livestock, packers, jobbers, independent 
retailers, chain stores, transportation, 
consumers, and the California Exten- 
sion Service. 

The conference was set for August 
24 and 25 at the University of Cali- 
fornia. Davis. Objectives will be: 

1.) To develop a basis for better un- 
derstanding of the problems and func- 
tions of all groups—producers through 
consumers—by individuals within the 
groups and between groups; 2.) To 
evaluate problems and recommend 
courses of action of mutual advantage, 
toward improving the marketing of live 
stock and meat; 3.) To ascertain the 
changes that are taking place in the 
marketing of livestock as well as the 
merchandising of meat, and to evaluate 
these changes as they affect the indi- 
vidual groups and the consumer, and 4.) 
To determine the kind, amount and 
scope of research, education, and other 
services of the livestock and meat in- 
dustries needed at all levels. 

John Baumgartner, Gilroy, Calif., for- 
mer president of the California Cattle- 
men’s Association, was elected tempo- 
rary chairman of the Conference. 
costs. 


February Short on Days 
But Long on Meat Story 


February, shortest month of the 
year, was marked by intensive educa- 
tional activities in the interests of 
meat, covering a wide area. 

This fact is stressed in a report just 
released by the National Live Stock 
and Meat Board, which states that its 
field staff conducted meat programs 
during the month in 39 cities of 18 
states. Groups reached through this 
intensive effort included homemakers, 
teachers, students, home economists, 
livestock growers and feeders, live- 
stock associations, meat packers, meat 
retailers and others. 

Of special significance was the use 
of television in reaching various groups 
with the meat story. The records of 
the Board show that members of its 
staff appeared in 32 TV presentations 
on stations in 17 cities of 13 states. 
These programs were mainly devoted 
to lecture-demonstrations on convert- 
ing wholesale cuts of meat into retail 
cuts, and the utilization of these cuts 
in the home. In a few cases they 
covered the preparation of meat for the 
table. 

Four-day cooking schools were con- 
ducted in six cities. Approximately 44 
meat dishes and dishes made with lard 
were prepared at each school. Practical 
lessons were presented in the selection 
of meats, use of various cuts of meat 
in meal planning and the serving of 
these dishes. The culinary and nutritive © 
values of lard also were emphasized. 
In another phase of this work, 11 meat 
cookery programs were presented for 
homemakers and for school and college 
groups in several states. 

Audiences in cities of six states saw 
and heard the Board’s meat specialists 
in 11 meat merchandising demonstra- 
tions. The story of meat selection, 
cookery and nutritive values was 
beamed to many thousands through 
radio talks and interviews by Board 
personnel. Answering requests for this 
service, staff members appeared on 
programs of meetings and conventions 
of livestock and meat industry groups 
during the month. 

In other February activities a total 
of 764 audiences in states across the 
nation witnessed showings of the 
Board’s two sound motion pictures 
which are devoted to meat buying, cook- 
ing, carving and nutritive values. 


Kentucky Truck Tax Eased 

Governor Wetherby permitted to be- 
come Kentucky law without his signa- 
ture an act exempting heavy trucks 
from payment of Kentucky weight 
taxes when they operate in border 
cities. 

The new act, which will become effec- 
tive June 17, extends weight tax ex- 
emptions to trucks from all states that 
do not have reciprocity agreements with 
Kentucky. Chief among these are Ohio, 
New York, Maine and Oklahoma. 





Sinth Conference On 


Industry Research 








ECHNOLOGISTS and operating men from meat processing com- 
panies, research workers from firms supplying the meat field, 
scientists from universities and government agencies and others 
interested in research and by-products thronged the 1954 meat indus- 
try research conference held at the University of Chicago on March 


25 and 26. 


The two-day meeting was the sixth held by the Council on Research 


of the American Meat Institute. 


Papers were presented on a number of problems of interest to the 


meat packing and allied industries. 


TURBO CHILL COOLING OF 
MEAT by Harold F. Hagen, Union 
Stock Yard and Transit Company of 
Chicago. 

This system introduces a commer- 
cially practicable method of producing 
a super-saturation in cooling air and 
resulting in low shrink, more rapid 
cooling, complete elimination of sour 
rounds and greater capacity in a given 
floor area. Super-saturation is obtained 
by the successive action of a fan-type 
compressor, a cooling coil, an _ air- 
driven turbine and a motor to supply 
losses. 

The specific form of apparatus is 
flexible and readily adaptable to old- 
type coolers with brine spray deck or 
to the newer rooms that require units. 
In either case the only connections re- 
quired are electrical wiring to the mo- 
tor and refrigeration to the coil. The 
coil can be furnished for either brine 
or direct expansion. 

Return air from the cooler room 
enters the compressor (fan) substan- 
tially saturated. The temperature rise 
through the compressor, with no 
change in specific humidity, gives a 
lowered relative humidity. The tem- 
perature leaving the coil is under con- 
trol so that even at the increased pres- 
sure the humidity is still below 100 
per cent. Going through the turbine 
the pressure and temperature are both 
reduced and super-saturated turbine 
exhaust results. Close to the turbine 
the air is clear, but in the room there 
is a fine fog. In either condition the 
vapor pressure is higher than the sat- 


uration pressure at the air tempera- 
ture. The meat surface can be at a 
higher temperature with no higher 
vapor pressure than the colder fog. 
With super-saturation or fog, heat 
transfer can take place without vapor 
transfer. 

Laboratory experiments with Turbo 
Chill were carried on for over a year 
in a pilot plant with 3-ton capacity. A 
commercial cooler in a large packing 
plant has been in operation since No- 
vember 1, 1953. The full size installa- 
tion has confirmed the pilot plant de- 
terminations. 


RECENT RESEARCH WHICH 
CONCERNS THE ECONOMIC AS- 
PECT OF HIDES by Fred O’Flah- 
erty, University of Cincinnati. 

A sound basis for hide purchase is 
advocated as being fair to seller and 
buyer. Statistical methods of samp- 
ling and experimental research plan- 
ning have been adopted. The value of 
hide proteins, in terms of their leather 
producing capacity, is known and can 
be measured. A technique has been de- 
veloped for removing samples from a 
hide without damage; these samples 
can be employed to evaluate a hide 
with respect to the leather it will pro- 
duce. 

Sampling and evaluation may be 
of even greater value in connection 
with the solvent tanning process. In 
this process the tanning materials are 
dissolved in organic solvent and the 
dry hides are submerged in the solu- 
tion; tanning is effected much more 





rapidly 
method. 

Work is being carried on in South 
Africa in which preservatives are 
added to salt to achieve a safer and 
better cure. One of these preservatives 
is sodium silical fluoride. 


than 


by the conventional 


DIATHERMAL PROCESSING OF 
MEAT by L. J. Pircon of the American 
Meat Institute Foundation. 

Measurements of fundamental elec- 
trical and physical properties of cured 
ground pork luncheon meat and cured 
boned hams were made to provide a 
design basis for the construction of 
processing cells. These measurements 
indicated that the process differs from 
either the dielectric or induction pro- 
cess, and hence is referred to as 
diathermal processing. 

The results from using these circuits 
and cells have indicated that the meat 
attains a uniformly high thermal 
energy level efficiently in a matter 
of minutes. This, in turn, allows total 
sterilization with a minimum of prod- 
uct deterioration. A diathermally steril- 
ized ham compares very favorably with 
one that has attained only a pasteuriza- 
tion level using the conventional steam 
process. 

The problem of a suitable container 
for diathermal processing has_ been 
narrowed as both a light gauge bak- 
elite and Fiberglas containers have 
been used with a high degree of suc- 
cess. Diathermal-processed meats rate 
higher in taste tests than convention- 
ally-processed products. It is felt that 
the difference in product quality will 
justify the slight increase in cost. 


USE OF ANIMAL FATS IN FEEDS 
by B. S. Schweigert, division of bio- 
chemistry and _ nutrition, American 
Meat Institute Foundation. 

Recent studies have emphasized the 
attributes of added fats in feeds for 
dogs, poultry, swine, sheep, and cattle. 
While nutritional studies have revealed 
an increase in feed efficiency associated 
with the addition of animal fats, other 
advantages, including control of dust- 
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iness in the ration and mixing opera- 
tions and other physical factors, have 
been of great importance in the appli- 
cation of these findings to commercial 
practice. 

The fat content of practical type 
rations has progressively decreased in 


the past several years with more 
effective extraction of the fats from 
the feed ingredients. This gradual de- 
cline in fat content is perhaps over- 
looked as an important factor in the 
very favorable results obtained when 
2-8 per cent animal fats are added to 
such rations. 

In evaluating the role of added 
animal fats in feeds, the primary in- 
formation needed included nutritional 
tests with these fats added to practical 
type diets, and chemical tests on the 
stability of these fats and of vitamin 
A when added to feeds. Such basic 
nutritional experiments were initiated 
in our laboratory approximately four 
years ago in which the effect of add- 
ing 2-8 per cent animal fats, stabilized 
with appropriate antioxidants, was 
studied with dogs and chicks. Choice 
white grease, an inedible pork fat, 
was used and added to rations com- 
posed of ingredients commonly used 
for commercial type rations. The per- 
formance of dogs and chicks fed diets 
containing added animal fats was ex- 
cellent. 

Other studies conducted at the Uni- 
versity of Nebraska, University of 
Florida, Purdue University, Texas A & 
M College, Oklahoma A & M College, 
and other laboratories also indicate 
that animal fats can be used success- 
fully in rations for poultry, beef cattle, 
swine and sheep. 

Insuring the stability of the added 
fat also is important. In our expe- 
rience, feeds containing inedible animal 
fats stabilized with antioxidants have 
not become rancid after room tem- 
perature storage of the feed for one 
year. Further, the stability of vitamin 
A, added as fish liver oil, was en- 
hanced by the addition of stabilized 
animal fats to feed stored for a similar 
period. 

These studies provided the necessary 
ground work in establishing the value 
of animal fats in feeds. Current 
studies deal with the use of different 
grades of animal fats that vary in 
free fatty acid content. Other studies 
being conducted by Drs. Wilder and 
Dugan and associates on the addition 
of antioxidants during rendering will 
provide valuable data on the impor- 
tance of stabilizing the residual fat in 
meat and bone scraps as well as in the 
rendered fat. 

The importance of animal fats in 
controlling dustiness in dehydrated 
alfalfa has raised important questions. 
Extensive research on the effectiveness 
of antioxidant treated animal fats in 
increasing the stability of the carotene 
contributed by alfalfa and other in- 
gredients in the ration and in increas- 
ing the absorption and utilization of 
fat soluble vitamins by the animal will 
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be of much value. The nutritional 
value of stabilized animal fats in prac- 
tical rations may extend beyond in- 
creased food utilization and palatabil- 
ity to enhance fat soluble vitamin 
stability in the ration and increased 
absorption and utilization of these 
nutrients by the animal. 


LIVESTOCK AND MEAT RE- 
SEARCH by T. C. Byerly, Agricultural 
Research Service, U. S. Department 
of Agriculture. 

Major research objectives are the 
evaluation and improvent of genetic, 
nutritional, environmental and other 
factors with respect to production 
efficiency and quantity and quality of 
meat produced. Criteria for carcass 
evaluation include measurements of 
yield of preferred cuts as a percentage 
of slaughter weight. Yields of 50 per 
cent of slaughter weight as shoulder, 
shoulder butt, loin, ham and belly can 
be achieved routinely in swine selec- 
tively bred and properly fed for meat 
type and marketed at 200-225 lbs. 
The usual range in market pigs of this 
weight is from about 42 to about 52 
per cent. Genetic and _ physiological 
correlations between rate of gain in 
weight and fatness of carcass and 
the effects of production factors on 
nutritive value and organoleptic accept- 
ability of cuts are major areas of 
present research. 

With respect to beef, 1000-lb. steers 
in the Good and Choice grades may 
be bred and fed to yield as round 
(shank and rump off) loin (short loin 
and loin end) and prime rib of 25 
per cent of slaughter weight. Range 
is from about 22 to about 28 per cent. 
Shorn slaughter lambs of Good and 
Choice grade have feasible yields of 
about 25 per cent of slaughter weight 
in leg, loin and rib. The usual range 
in market lambs is from about 22 to 
about 28 per cent. 

Relation of fatness to quality of 
cut is not invariant. Landrace swine 
yield relatively heavy bellies but lean 
carcasses. Research is directed in all 
classes of meat animals to achieving 
adequate intramuscular fat with min- 
imal trimming fats. Conversely, major 
studies are directed to maximum use 
of forages and byproduct feeds seek- 
ing to make cheapest feed sources 
adequate for the production of car- 
easses with sufficient fats to meet 
market and organoleptic standards. 


NUTRITIONAL REQUIREMENTS 
OF SWINE by R. W. Luecke of Mich- 
igan State College. 

The increase in our knowledge of 
the requirement of the pig for specific 
nutrients has prompted many research 
workers to re-examine past informa- 
tion with respect to protein require- 
ments. For some years those individ- 
uals concerned in attempting to form- 
ulate balanced rations for swine have 
had difficulty in arriving at satis- 
factory values for protein. Even though 
older work in this country indicated 
that the protein requirement of the 


weanling pig approximated 20 per cent 
or more of the diet, it was well known 
that under practical feeding conditions 
few, if any, of the pigs being raised 
would ever receive these high levels. 

Within the past ten years a very 
substantial volume of evidence has 
indicated that the protein levels in 
diets fed to various classes of pigs 
can be reduced. Furthermore, it now 
seems clear that a very important 
reason for previous emphasis on high 
protein levels was that the protein 
concentrates used supplied many other 
essential nutrients in addition to amino 
acids. Today it is economically feasible 
to add many of these accessory nu- 
trients such as vitamins and minerals 
independently, allowing the protein 
concentrate to ‘supply those amino 
acids necessary to balance the proteins 
of corn and other grains. 

Since the protein requirement 
changes with each growth increment, 
it is obvious that the requirement of 
the baby pig is higher than at any 
other time during the growth period. 
Thus, while the results of studies with 
the baby pig fed purified diets indicate 
a protein requirement in excess of 25 
per cent work with animals six weeks 
of age or older indicates a protein 
requirement of the order of 10 or 12 
per cent, if similar purified diets are 
fed. 

The use of rations made up of 
natural feed ingredients in studies of 
the protein requirement of weanling 
pigs has indicated much higher values 
than those found using purified diets. 
It would thus appear that in low pro- 
tein rations using corn as the grain 
source the efficiency with which the 
supplemental protein concentrate bal- 
ances the known amino acid _in- 
adequacies of corn protein becomes 
very critical. In this case the protein 
concentrate used must be of such qual- 
ity that a relatively small amount will 
adequately supplement the corn pro- 
tein to provide an amino acid balance 
in the total ration. 

Thus, the successful use of lower 
protein rations by the swine producer 
depends in the main on the quality of 
the supplemental protein and also the 
extent to which accessory nutritive 
factors such as the B vitamins are 
used. 


RADIATION STERILIZATION OF 
FOOD by Robert G. Tischer, Quarter- 
master Food and Container Institute 
for the Armed Forces. 

The areas in which further work is 
needed to determine the economic 
practicability of sterilizing foods by 
radiation are many. The level to which 
food needs preservation will have to 
be determined in light of military re- 
quirements. Factors causing off flavor 
and odor must be investigated. The 
volatility of flavor when food is ex- 
posed to radiation processes of pres- 
ervation, the exact mechanism of insect 
destruction by radiation and the nature 
of enzyme changes require further re- 
search work. Possible changes in 
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tion-desoxygenation systems seems to 
be due to the manner of combination 
of the iron-porphyrin with the protein 
moiety. 

The iron-porphyrins are reversible 
oxidation-reduction systems. On com- 
bination with nitrogenous bases or with 
proteins, the potentials change accord- 
ing to the degree of association be- 
tween the ferro or ferri-porphyrin and 
the base or protein. In this manner 
a series of oxidation-reduction systems 
of varied potentials can be produced. 

In the same way the oxygenation- 
desoxygenation properties of hemo- 
globin can be varied by changes in the 
globin moiety, and in the ionic environ- 
ment. This explains the varied affinities 
for oxygen of the hemoglobins of dif- 
ferent animals. 

A problem of interest to the meat 
industry is the oxidation of hemo- 
globin to methemoglobin. Inside the 
red cells it does not take place be- 
cause glutathione reduces methemo- 
globin as soon as it is found. Outside 
the red cells, hemoglobin is slowly 
oxidized by atmospheric oxygen. The 
same oxidation is produced by x-irra- 
diation. Ionizing radiations rapidly 
oxidize hemoglobin to methemoglobin, 
the rate of oxidation of oxyhemoglobin 
being slower. On x-irradiation of hemo- 
globin there is also denaturation of 
globin and destruction of the por- 
phyrin nucleus, similar to that observed 
on irradiation of hemin or porphyrin. 


THE NUTRITIVE VALUE OF GEL- 
ATIN by A. E. Harper and C. A. 
Elvehjem, University of Wisconsin. 

Results of growth experiments and 
liver fat studies in which gelatin was 
used as a supplement in low protein 
diets were presented. 

These studies arose from the observa- 
tion that fat accumulated in the livers 
of young rats fed 9 per cent casein- 
sucrose diets deficient in niacin but 
otherwise complete. The inclusion of 
niacin in the diet did not reduce the 
accumulation of fat but when 6 per 
cent of gelatin was included with 
niacin, fat deposition was normal. Since 
gelatin is a relatively pure protein 
this effect was evidently due to the 
amino acids contained in it. Subsequent- 
ly threonine and glycine, in amounts 
equivalent to those provided by 6 per 
cent of gelatin, proved as effective in 
preventing the fatty infiltration as the 
original gelatin. 

Some interrelationships among the 
three most limiting amino acids (meth- 
ionine, typtophan and threonine) in 
the 9 per cent casein diet have been 
studied. Fatty infiltration occured only 
when the diet was supplemented with 
methionine. The inclusion of tryptophan 
with methionine had no further effect. 
Supplementation with methionine, 
which stimulated growth, should have 
made threonine more limiting and 
when either gelatin or threonine was 
included fat deposition was reduced. 
Apparently the fatty infiltration re- 
sulted primarily from a partial defi- 
ciency of threonine which was over- 
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come when gelatin was included in the 
low casein diet. } 

Fatty infiltration of the liver also 
occurred in animals fed 9 per cent egg 
albumin-sucrose diets. This too was 
prevented by the inclusion of 6 per 
cent of gelatin in the diet. In this case 
a mixture of essential amino acids, 
including threonine, histidine, valine 
and lysine, was required to produce an 
effect equal to that of the gelatin. 
Threonine alone caused only a slight 
reduction in fat deposition and glycine 
was more effective than threonine. 

It appears that the accumulation of 
fat results from either an imbalance 
or a partial deficiency of essential 
amino acids and that these are cor- 
rected when gelatin or certain specific 
amino acids are included in the low 
protein diets. The action of the non- 
essential amino acid glycine (and some 
other non-essential compounds) in re- 
ducing the fatty infiltration remains 
obscure unless it is postulated that 
glycine acts by sparing certain essen- 
tial amino acids. 

When similar low casein diets were 
fed to pigs no evidence of fatty in- 
filtration of the liver could be detected. 
Of interest, however, was the marked 
growth stimulation that occurred when 
gelatin was included with methionine 
and tryptophan in these low casein 
diets. 

It had been reported that the growth 
of rats fed a mixture of gelatin and 
amino acids was poorer than that of 
others fed amino acids alone, and since 
the action of gelatin reported above 
depended on its ability to provide 
amino acids this point was investigated. 
When gelatin replaced an equivalent 
amount of amino acids in a diet con- 
taining crystalline amino acids the 
rates of growth of groups of rats fed 
the two diets were identical. 


New York Tightening 
Driver Regulations 


J. R. Macduff, New York state motor 
vehicles commissioner, has_ started 
tightening license renewal regulations 
to weed out drivers whose physical 
condition might constitute a hazard. 

The first of the revised regulations 
will apply to the renewal of chauffeur 
licenses that expire May 31. New rules 
provide that a physician’s statement 
that the “applicant, in the judgment of 
the physician, is capable of operating 
a motor vehicle on the highways in 
safety” will be required in every case 
where an applicant ever has had faint- 
ing spells, diabetes, stroke, Bright’s 
disease, excessively high blood pressure 
or any heart ailment. 


Casings Embargo Lifted 


The government of South Africa has 
removed an embargo against American 
hog casings, originally imposed be- 
cause it was alleged the casings might 
be carriers of vesicular exanthema, the 
hog disease. 





Accident Rate Higher 
In January in NSC 
Packer Safety Contest 


An increase in the accident fre- 
quency rate during January was expe- 
rienced by some packers participating 
in the National Safety Council meat 
packing industry safety contest. The 
January frequency rate of 10.7 was 
well above the 7.26 rate in December. 
The cumulative frequency rate for the 
seven-month period rose to 9.20 com- 
pared with the six-month cumulative 
frequency rate of 8.23. 

Fewer of the 87 participants in the 
safety contest had perfect no accident 
reports for the month. Forty-three 
had perfect records in December but 
only 35 in January, a drop of about 18 
per cent. 

The cumulative seven-month fre- 
quency rate. however, is still 11 per 
cent below the rate for the like period 
in last year’s contest. 

In Division I. Group A. the large 
slaughtering and meat packing plants, 
the cumulative frequency rate for the 
seven-month period was 9.52, up slight- 
ly from the six-month rate of 9.23. In 
this group of 15 plants, 11, or 73 per 
cent, had frequency rates below 10 per 
cent. The leaders were Swift plants at 
Fort Worth with a seven-month cum- 
ulative rate of 1.30 and at Omaha with 
2.10. followed by Kingan, Inc., Indian- 
apolis. with 2.33. 

In Division 1, Group B, the medium 
sized slaughtering and meat packing 
plants, the seven month cumulative 
frequency rate was 7.55. compared with 
the six month rate of 5.62. In this 
group of 22 plants, 14, or 63 per cent, 
had frequency rates below 10 per cent 
for the seven month period. Wilson & 
Company. Inc., at Los Angeles, with 
a cumulative rate of 0.84 per cent, led 
the group. Other leaders were Iowa 
Packing Co., Des Moines, with 1.44, 
and Wilson’s Oklahoma City plant 
with 2.16. 

In Division I, Group C, the smaller 
slaughtering and meat packing plants, 
the seven-month cumulative frequency 
rate was 9.94. compared with the six- 
month rate of 9.48. Of 36 plants, 22 
or 61 per cent, had frequency rates 
below 10 per cent. While this group 
still had the largest spread between 
the low and high frequency rate, rang- 
ing from perfect no lost time accident 
records for the seven-month period to 
41.67, it also showed the best improve- 
ment over the like period of last year 
with a 41 per cent frequency rate drop. 
Leaders with perfect no lost time ac- 
cident records were Swift plants at 
San Antonio. Scottsbluff, Neb., Mar- 
shalltown and Perry, Iowa, and Cork- 
ran, Hill & Co., Inc. Baltimore and 
Plankinton Packing Co., Menominee, 
Mich. ; 

In Division II, the processing and 
manufacturing plants, the seven-month 
cumulative frequency rate was 13.69, 
as compared with the six-month record 
of 12.82. 
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pe- 
ing 


} SHEET FAT 


for liver loaf 
wrappings... 


TOWNSEND 


he Townsend Liver Loaf Fat 
Attachment automatically slices 
off thin sheets of fat for cov- 
ing liver loaf and various other pre- 


pared meats. 


And here’s a plus feature: 
only is the fat machine-cut for uni- 
form thickness, but it is sliced off at 
the same time that the fatback is 


being skinned. 


Thus in one single operation you 
get (1) a sheet of fat of any desired 
thickness for liver loaf wrapping, (2) 
a piece of completely fleshed skin 
ready for gelatin, (3) a piece of com- 
pletely skinned fat for prime steam 


lard or sausage kitchen. 


Many costly and tedious handlings 
are therefore combined into one single 
operation, permitting economical use 
of fat wrappings on sausage and pre- 
pared meats. This makes possible an 
extra profit from the higher price 
which may be obtained for the fat. 

The Townsend Liver Loaf Fat At- 
tachment is made in two models—the 
Model 38 for use on the Model 35 
Townsend Pork-Cut Skinner; the 
Model 28 for use on the Model 27 
Townsend Skinning & Fleshing Ma- 
chine. Write today for complete de- 
tails. And ask, too, about the Town- 
send Bacon Skinner and the Town- 
send Membrane Removal Machine. 


TOWNSEND ENGINEERING COMPANY, 2421 Hubbell Ave., Des Moines, ' 
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UNITED MEAT BASKETS 


FOR BETTER HANDLING, DELIVERY, AND STORAGE 


These light weight welded steel wire meat baskets are 
ideal for handling, delivery, and storage. They are 
ruggedly built, easy to stack, easy to clean, and nest 
together when empty. Open wire mesh is fine for circu- 
lation and cooling. High stacking of filled baskets for 
maximum truck space use is made possible by special 
spring steel stacking irons which furnish firm support. 
Can be quickly cleaned by any method and are most 











sanitary. 
NEST FOR 
SPECIFICATIONS COMPACT 
Part No. Length Width Depth Ship Wt. Packing STORAGE 
480-2N 334%4* 16% 11% 14 Ibs, Wire tied 
480 5N 30. 6(* 13% 7% 9 Ibs. Wire tied 





*Outside dimension not including stacking bar loop 





Note: Steel Name Plate 4” by 9” is permanently welded to each basket. 
This provides space for inspection stamps, etc. 

Brass Identification Tags 1” by 3” can be riveted to the name plate at 
the factory, embossed with your name and identification number. If 
Brass Identification Tags are desired, please specify on your order. 
Example: XYZ Meat Co. Numbered 1 thru 101 incl. 


UNITED STEEL & WIRE CO. ocr. 
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For Conservative Buying .. . See 


D.A.”Dave” FORGEY 








| Order Buyer of Cattle and Calves 
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Long Distance 





NATIONAL STOCK YARDS, ILLINOIS 


Phone: BRidge 0793 .- 

















* SAVES LABOR * EASIER 
* SAVES MONEY * FASTER * SAFER 


SANO 222 completely liquifies grease and 
dissolves rags, trash or any other soluble im- 
pediment. A one-man operation...SANO 222 
won't corrode or damage any type lines. 





SANO 222 is guaranteed! You can’t lose! 
For Information, Write or Wire Dept. 4-10 


The 

















ATLANTA 170 CENTRAL AVE., S.W. ; 
CHICAGO AFAX cn: GEORGIA WARNER-JENKINSON MFG. CO. 
Gonpany 2526 BALDWIN ST. + ST. LOUIS 6, MO. 
28 





Especially made 
for coloring 
sausage casings 
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Sioux Cityans Organize 
New $1,500,000 Company 


A new $1,500,000 packing firm, Sioux 
City Dressed Beef, Inc., has been or- 
ganized in Sioux City, Iowa, and is 
expected to be in operation about Sep- 
tember 1. 

President of the new company is 
Carter Dennis, who also is president 





LLOYD NEEDHAM CARTER DENNIS 


of the Dennis Refrigeration Supply 
Co. of Sioux City. Lloyd Needham, 
former manager of the Roth Packing 
Co. at Glenwood, Iowa, was chosen 
executive vice president and general 
manager. Eskil M. Nelson is secre- 
tary, and Harold O. Benson, treasurer. 

The plant layout was designed by 
Needham, who is widely known in the 
beef packing business and the kosher 
trade. The plant will be operated 
under federal] inspection. Kill rate will 
be 36 cattle an hour, and 60 per cent 
of the cattle will be slaughtered under 
the kosher method, Needham said. 

The two-story, concrete block, steel 
reinforced building housing the com- 
pany will be located in the stockyards 
district and is to be constructed at 
an estimated cost of $450,000. 

A contract for excavating the build- 
ing site and laying the foundation has 
been let to the W. A. Klinger Con- 
struction Co., and work on the project 
is now in progress. The general con- 
tract for construction of the building 
will be let soon, Needham said. 


400 Attend Open House 


Some 400 persons inspected Queen 
City Packing Co.’s plant in Allen- 
town, Pa., during an open house 
marking completion of an expanded 
office and shipping headquarters. 
Guests included Arno Hertog of Bel- 
gium and Alex Collin, vice president 
of Comulle, Leopoldville, Belgian 
Congo, Africa. Queen City supplies 
horse meat to the Belgian Congo 
government. President of the firm is 
Eugene Rudman. 
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THE MEAT TRAIL 





PERSONALITIES 


and Euents 








OF THE WEEK 


>Homer F. Glover, president of 
Glover Packing Co., Roswell, N.M., 
is a candidate for election to the 
board of directors of the National 
Chamber of Commerce from the ninth 
election district. The voting period 
closes April 16. 

Ollie E. Jones, executive vice pres- 
ident and a director of Swift & Com- 
pany, Chicago, has been elected 
president of the Rotary Club of Chi- 
cago. He will begin the one-year 
term on July 1. The Chicago club, 
which has a membership of 850, is 
said to be the largest service club in 
the ‘world. 

mE. A. Kohl Packing Co. was in- 
corporated as of April 1 as E. A. 
Kohl Packing Co., Ine., 1320 Ethan 
ave., Cincinnati. Officers are E. A. 
Kohl, president; Joseph H. Rump, vice 
president, and Mrs. E. A. Kohl, treas- 
urer. The company was purchased by 
the present owners in 1950 from the 
Harry Meyer Provision Co. 

mL. A. Frey & Sons, Inc., New Or- 
leans, has completed a new 5,000 sq. 
ft. addition to its plant to house the 
packaging and cold storage depart- 
ments. The sausage plant, at 3925 
Burgundy, is on the same site as the 
original plant, which began in 1865. 
Four generations of the family have 
been engaged in the industry. Present 
officers are: Albert A. Frey, president; 
Charles F. Frey, vice president; Law- 
rence S. Frey, secretary-treasurer; 
James J. Frey, general manager of the 
Lafayette (La.) plant; Albert J. Frey, 
general sales manager, and Louis A. 
Frey, II, superintendent of the New 
Orleans plant. 

&Denton J. McVey, administrative 
assistant to the executive vice pres- 
ident of Kingan, Inc., Indianapolis, 
has been chosen as executive director 
of the new Marion County Health 
and Hospital Corp. McVey served 35 
years with Kingan in the sales divi- 
sion before his appointment last No- 
vember 1 as administrative assistant. 
In his new $12,000-a-year post, he 
will be responsible for setting up 
purchasing, personnel and accounting 
departments for the entire county- 
wide health and hospital program. 
He also will serve as coordinator for 
the heads of various divisions. Mec- 
Vey served as a meat expert on sev- 
eral governmental and industrial ad- 





visory committees during World War 
II and was a director of the Nation- 
al Meat Canners Association. 
Harry Weinstein, formerly of Win- 
terland Meat Co., St. Paul, has just 
completed a modern new plant at 151 
E. 11th st., St. Paul, devoted to the 
processing of plates, briskets and 
corned beef. Known as Harry Wein- 
stein Wholesale Meat, Inc., the firm 
specializes in supplying sausage man- 
ufacturers, canners, processing 
houses and restaurant jobbers. 
>William A. Johnson has been named 
manager of the pork and provision 
sales department of the Armour and 
Company plant at South St. Joseph, 
Mo. He formerly was assistant sales 
manager. 

&C. E. Buzard, for the past seven 
years sales manager for the White 
Provision Co., Atlanta, Ga., has been 
appointed sales manager of the Iowa 
Packing Co., Des Moines. Both firms 
are Swift & Company subsidiaries. 
Excellent response from NIMPA 
members and associate members, who 
were given a pri- 
ority in the selec- 
tion of convention 
exhibit space, 
was reported by 
John A. Killick, 
NIMPA executive 
secretary, last 
week during a 
visit to Chicago 
to give on-the- 
spot attention to 
the many details 
that go into the 
making of a successful convention. 
Exhibit space was opened this week to 
non-member suppliers. Killick advises 
all interested exhibitors to submit re- 
quests promptly. The convention is 
set for June 13-16 in Chicago’s Palmer 
House. 

®Lawence Lavelle Lauck, owner of 
the Lauck Provision Co., North Little 
Rock Ark., died recently at the age 
of 57. He served as a sales executive 
for Little Rock Packing Co. for 20 
years and was with the Office of Price 
Administration during World War II, 
later going into business for himself. 
Lauck’s wife and their son, James L., 
are partners in the firm. 

»New automatic smokehouses are be- 
ing installed in the sausage plant of 
Kambo Food Stores at Fond du Lac, 
Wis., to take care of the anticipated 
increase in demand for Table Charm 
sausage during the summer months, 
according to Frank Wagner, plant 
manager. The plant, which has nearly 
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‘Custom. made Franke! 






... YOUR SEASON TICKET 
TO EXTRA PROFITS! 


N 0 pouBT about it . . . April and baseball herald the approach of 
the hot-dog season. It’s the time of year when fine Custom ingre- 
dients can help you harvest a sweet new crop of steady customers 

. by making your franks tastier, more appetizing, and more down- 
right satisfying than ever before. 


You'll be surprised at what Custom Seasonings and Binders can 
do for this national food favorite . . . at any time of the year. They 
bring out all the rich meat flavors that make hot dogs so popular, 
giving them a new-found heartiness and full-bodied taste appeal 
that customers really go for, and they never cover up natural flavor. 
Instead, they make all your franks uniformly good . . 
tender in every bite. 


. juicy and 


More than that, these wonderful Custom products and Custom 
Complete Cures have the necessary enricheners and stabilizers that 
eliminate fat pockets. 
digestible. 


Thus, your franks are always fully, easily 


Try Custom ingredients in your franks now. Then, 
watch your customers clamor for more. (Better write 
us to have your Custom Field Man call soon. He 
has all of these and many other helpful tips to 
pass on to you.) 


FOOD PRODUCTS, 


Manufacturers of Quality Foods & Food Ingredients 


INC. 





701 - 709 N. WESTERN AVE. CHICAGO 12, ILLINOIS 
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50 employes, services 25 Krambo 
stores. Del Shay is head sausage 
maker. 

&Gordon Albers has been promoted 
by Geo. A. Hormel & Co. from general 
sales at Austin to manager of the 
firm’s new western car route division. 
Henry Busch also was advanced by 
the company from car route salesman 
at Syracuse, N. Y., to manager of 
eastern car routes. Busch succeeds 
Fred Dean, who resigned April 3 to 
operate a motel that he purchased 
recently. 

»Jacob Sherman, 51, president of the 
Sherman-Simon Provision Co., Read- 
ing, Pa., died recently. 

»A large hay and sheep barn that at 
one time housed the American Royal 
show at the Kansas City Stock Yards 
was destroyed recently in a $60,000 
fire of undetermined origin. 

Plans for nationwide distribution of 
Grand Duchess frozen beef steaks by 
the end of 1954 
were announced 
at the annual 
sales convention 
of Grand Duchess 
Steaks, Inc., Ak- 
ron, Ohio, in New 
York’s Waldorf- 
Astoria Hotel 
The product cur- 
rently is being 
introduced in the 
New York market 
with a heavy pro- 
gram of newspaper and radio adver- 
tising costing an estimated $90,000. 
Carl D. Sheppard, Ohio state senator 
who has been associated with the firm 
as legal adviser since it began busi- 
ness in 1949, has assumed full-time 
duties as secretary and general coun- 
sel in view of the anticipated increase 
in business. The company sold some 
12,000,000 four-steak packages in 28 
states last year. 

William C. Aschenbrenner, 77, re- 
tired head of the sausage depart- 
ment of Armour and Company, Chi- 
cago, died recently in Akron, Ohio. 
He retired 12 years ago after 47 
years with Armour. 

>John A. Thomson, who was associ- 
ated with Kingan & Co. (now Kingan, 
Inc.), Indianapolis, from 1893 until 
1946, died recently at the age of 85. 
Thomson served as head of the Kingan 
purchasing department from 1919 un- 
til his retirement. 

Ed Auge Packing Co., San An- 
tonio, Tex., bought all the top grade 
hogs shown by the 4-H Club at the 
Wilson County Livestock Show at 
Poth recently, according to John 
Keene, general manager. 

&Charters of incorporation have been 
granted by the Kansas secretary of 
state to the Eldridge Packing Co. and 
the Kaw Valley Rendering Co., Kan- 
sas City, Kan., both operated by John 
W. Eldridge, sr. The packing firm 
was incorporated at $50,000 and the 


C. D. SHEPPARD 
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bo rendering company at $25,000. Thomas 


ige Van Cleave, jr., was listed as resident 

agent. The Eldridge Packing Co. has 
ted been in operation in Kansas City 
ral about 20 years. The new rendering 
the firm is in operation and, in addition 
on. to serving the packing company, will 


by do outside business. 
an >Martin Nelson, 95, oldest member 
of of the Armour and Company execu- 
ods tives club, died April 2. He retired 

to in 19382 as manager of Armour’s 
sed wool department. 
|} More than 150 employes of Stark, 
the Wetzel & Co., Inc., Indianapolis, 
ad- helped celebrate the company’s 18th 
anniversary recently at a dinner in 
or the Claypool Hotel. Service pins were 
yal awarded to five-, ten- and 15-year 
wie employes. Among those honored was 
000 Cecil Branham, first employe of the 
firm headed by George Stark, presi- 
dent, and Erwin Wetzel and Frank 
b Stark, vice presidents. 

Y | pNelson Beef Co., Peoria, Ill., has 
filed a petition with the Peoria city 
council for erection and operation of 
a $25,000 slaughterhouse adjoining 
the Peoria Union Stock Yards. Part- 





























ners in the business, formerly op- 
erating on custom basis outside the 
city limits, are Mrs. Lydia I. Nelson 
and Samuel E. Raber. THIS EMBLEM IDENTIFIES 
Europeans Discover Sky’s EXTRA DEPENDABLE 
No Limit for Packer Here 
Two Europeans who visited THE INDUSTRIAL MACHINERY 
NATIONAL PROVISIONER last week said 
high they had found even more surprises : . : 
00. | than they had anticipated in their The red power spot on industrial machinery 
tor current tour of U. S. meat packing means “Powered by Electro Dynamic.” Such 
mire and packaging firms. machinery relies with confidence on the extra 
rong? The visitors, in this country pri- dependability of Electro Dynamic motors, the 
ame marily to study modern packaging, are proven industrial motors which give indus- 
pent Franz Zimmermann, owner of Zim- trial equipment extra dependable operation. 
ae “SAT pe. Soong boaigapans a Conclusive evidence of the extra dependabil- 
argest packing firm, and Oswald : ‘ , 
| 28 W ‘ : ity of Electro Dynamic motors is now revealed 
uerges, chief of the synthetic sau- in th ine did t "MOTOR SHOW. 
sage casing division of Kalle & Co., po even bape . it ote Pear tate 
re- Ltd., Wiesbaden, Germany, and chair- we egg: § proot is found in com- 
art- man of the synthetic sausage casings parative tests conducted in accordance with 
hi- section of the German Chemical In- A.LE.E. standards. Don’t miss your copy! 
hio. dustry Association. Zimmermann also Send the coupon below today. 
47 owns an import and export business. Tests certified by J. Arthur Balmford, 
“Your packages are wonderful in Professor of Electrical Engineering at 
oci- this country,” they said, explaining a leading Eastern university. 
yan, that lack of refrigeration in Germany 
intil has prevented any similar develop- 
85. ment of prepackaging for self-service. 
gan They also commented on the rela- 
un- tively small variety of sausage prod- LE CT R oO 
ucts produced by any single U. S. 1 to 250 hp. AC on xtra 
An- packer. Zimmermann’s firm manufac- pc. oe ae or . Y ae om wi 4 Cc 
‘ade tures 200 different kinds to satisfy the special purpose. ependable mofors 
the varying tastes of consumers. N.E.M.A. standards, 
at The big surprise, they said, came sa tc i coer ee aac eme M 
ohn after a visit to the Chicago plant of 
Marhoefer Packing Co., Inc., John H. ELECTRO DYNAMIC - Division of General Dynamics Corporation 
een Marhoefer, president, invited them to 153 Avenue A, Bayonne, New Jersey 
r of fly to Muncie, Ind., to visit his other 
and plant. As Zimmermann and Wuerges Please send me a copy 6D NAME 
Tan- sat in the plane at the Chicago air- of ae styl ry) COMPANY. 
fohn port wondering where the pilot could catalog of Electro Dy- pe 
firm be, off they went with Marhoefer at namic industrial motors. —|snowoown} = ADDRESS. 
the the controls. 
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House That Steaks Built 


(Continued from page 19) 


from the front office by tube to the ship- 
ping office and a control recap goes to 
the production office. The shipping 
clerk, in turn, tubes the orders in their 
loading sequence to the head order filler. 
As the order is billed, the ticket gener- 
ally rides with the basket container to 
the shipping office on a roller conveyor 
out of the assembly room. After the 
shipping clerk checks the billed weight 
against his scaled weight, the container 
is removed into the refrigerated truck 
and the shipping tickets are whisked by 
tube to the front office. 

To one side of the assembly room is 
the steak fabricating room. Here steaks 
are tendered with Federal tendering 
machines. Here also various portion con- 
trolled meats are prepared. In this 
room, for the preparation of other 
meats such as hamburger and diced 
meats for braising, are located a Dippel 
dicer, Buffalo grinder, Hollymatic patty 





J. C. BRADLEY, MIB inspector, examines in- 


coming lamb saddles. 


former, a Townsend flesher, and Globe 
tables. 

To one side of this room is the plant’s 
sharp freezer equipped with two Krack 
blower units. Temperature is minus 30° 
F. After the packaged meats are 
frosted in this freezer they are moved 
to a 250,000-lb. capacity general storage 
freezer which is located on one side of 
the shipping room and held at 0° F. 
The storage freezer is equipped with 
shelving made of Dex Angle fabricated 
metal strips which can be assembled to 
any desired shelf size. 

Adjacent to the freezer is a curing 
room. 

On the other side of the assembly room 
are the rendering department, the barrel 
room and the general dry storage areas. 

Running along one side of the plant 
is a corridor along which are located 
the various comfort, locker and lunch- 
room facilities for the plant and office 
personnel while on the other side is the 
refrigeration and boiler room. 

The boiler room has a Kewanee Ross 
Scotch marine boiler which supplies the 


32 





VIEW OF THREE OF the blower units in general storage cooler, two of which maintain the zero 
temperature. Others kick in at 5° F. 


various steam and heat demands. The 
office area is heated with hot water, the 
temperature of which is determined 
through Minneapolis - Honeywell con- 
trols in relation to outside temperatures. 
Various heat exchanges located over- 
head provide hot water for clean up and 
comfort. 

Unique to the plant is a panel heat- 
ing system which maintains the proper 
ground temperature to prevent buckling 
of floors. By means of thermocouples, 
the temperature at the ground level is 
determined and heat is circulated to 
prevent frost damage. 

The entire refrigeration side was de- 
signed and installed by Bill Morgan, 
Arctic Engineering Co., Chicago. The 
plant has three Howe compressors. It 
has a Howe Baltimore Aircoil condens- 
er, Howe liquid tank and a combination 
liquid and gas cooler and accumulator 
which traps and returns liquid and pre- 
vents liquid return to the compressor. 

The compressor supplying the refrig- 
eration for the storage freezer is a dual 
high speed booster. It is set to operate 
at normal load with two of the Krack 
units for a temperature range of 0° F. 
plus 5°. When the room temperature 
reaches 5° F. the compressor kicks into 


‘ 


YOUTHFUL management 
team consists of Harry 
Katz, vice president, sales; 
Bernard Pollack, _ presi- 
dent, and Stanley Katz, 
vice president, produc- 
tion, 


high speed and the other two Krack 
blowers go on until the temperature 
drops to 0° F. It then drops into low 
speed and the two blowers handle the 
load. 

Plans for the plant were drawn by the 
architectural and engineering firm, A. 
Epstein & Sons, Inc., Chicago. In the 
cooler the company makes use of sus- 
pended supports by which a main, 12-in. 
steel beam supports the smaller al- 
though longer beams. Roofing is pre- 
cast concrete with rigid board insula- 
tion. All the coolers are insulated with 
natural cork furnished by United Cork. 

The rear of the plant has ample off- 
street loading facilities to assure or- 
derly handling of motor trucking opera- 
tions. 

While the firm ships nationwide, it 
has a fleet of trucks servicing the 
greater Chicagoland area. Harry Katz, 
vice president, sales, related that the 
company equipped its trucks with a Mo- 
torola two way radio communications 
system to give its customers the best in 
delivery service. All drivers call in 
when they complete a stop. The firm 
knows where the drivers are at all 
times, and delivery sequence can be 
adjusted to meet emergencies and cus- 
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tomer convenience requirements, Harry 
Katz said. 

As an example; Katz said that drivers 
frequently find hotel loading docks 
crowded, especially during conventions, 
and cannot unload. A radio call from the 
driver to the plant and a phone call 
from the plant to the hotel kitchen man- 
ager results in quick delivey to the cus- 
tomer. Katz said formerly it would 
often take ten phone calls to locate a 
driver, and then it might be too late to 
effect the contemplated action. With the 
radio, the driver can be located promptly 
and he in turn can perform a fast serv- 
ice for the customer. Katz asserted 
that despite the relatively high initial 
installation cost, the radio communica- 
tion system has proven a very definite 
economy and customer service aid. 

While the present plant has been con- 
structed to meet the immediate require- 
ments of the firm in providing top grade 
meats to the hotel and restaurant trade, 
management under Bernard Pollack is 
confident that it will continue to grow. 
With this end in view the firm had its 
architects draw plans which will permit 
an orderly expansion of cooler facilities, 
as the plant’s refrigeration system can 
handle twice the present load. 


Britain to Sell Meat 

British government-controlled bacon 
and hams, expected to bring about $22,- 
120,000, will be sold to private trade 


groups, the Ministry of Feod announced. * 


Meat Packers Participate 
In Pittsburgh Food Fair 


Four Pittsburgh meat packers joined 
allied food interests recently in the 
first food exposition held in that city 
in 25 years. 

Purpose of the 1954 Food Fair was 
to enlighten the modern consumer, to 
demonstrate the tremendous strides 
made in the food industry in the past 
25 years and to tell the story behind 
today’s foods from the first stage to 
the finished product. 

Packers displaying in the Hunt Ar- 
mory were Armour and Company, Fried 
& Reineman Packing Co., Wilson & 
Co., Inc., and Oswald & Hess Co. J. J. 
McInerney of Armour and Company 
was a member of the Food Fair ad- 
visory board. 

The exposition was a civic project 
with all the proceeds from the sale ot 
booth space and admission tickets so0- 
ing to the Pittsburgh Firemen’s Wid- 
ows’ Pension Fund. 


New West-East Lamb Rates 


A substantial reduction on dressed 
lamb shipped eastbound by Railway 
Express went into effect March 17. The 
reduction on an express car of lambs 
with minimum weight of 26,500 Ibs. is 
$689 per car from Pacific Coast points 
to the Atlantic seaboard and amounts 
to $742 from the Salt Lake-Ogden area 
to the Atlantic Coast. 


RLY 


SPECIALTY FOOD 


SEASONINGS 








GARLIC and ONION 


Powdered, Flakes, Chips, Minced, Granulated 
or Coarse — to fit your requirements. 


RED or GREEN o: 

GREEN & RED BELL PEPPERS 
SLICED or DICED CARROTS 
VEGETABLE MEAT LOAF MIXTURE 
(Dress up your meat loaves with a variety of 

color and full bodied flavor.) 


SPINACH FLAKES: A natural green garnish. 


BEET POWDER: A pure veut coloring 
for Hot Dogs, Bologna and Pork Sausage. 


MOCK CHICKEN SEASONING 
CHICKEN STYLE SEASONING 
(With rendered chicken fat) 
HORSE-RADISH POWDER 
2 
IMPORTED DRIED Negre~ & POWDER 
PAPRIKA ¢ SAFFRON 


PIMIEN TOS, e CHILLIES 
IMPORTED LENTILS « CHICK PEAS 
MONOSODIUM GLUTAMATE 


If it is produced or grows anywhere in 
the world — we can get if for you. What 
are you interested in? Let us quote on 
your requirements. 


SAMPLES UPON REQUEST — ADDRESS 











241 E. Illinois St 


Chicago 11 


SOKOL & C0. 

















Carlots 





DRESSED BEEF 


CHICAGO 


Barrel Lots 


BONELESS MEATS AND CUTS 
OFFAL e CASINGS j 


SUPERIOR PACKING C0. VL 





\ 





j | 
Are Your Floors: 


| Showing Signs Of | 


Fe OOROSIS ? 





























ST. PAUL 














Established 1900 
3089 River Road 





REZE2ERS 
® ELECTRIC COMPANY 


River Grove, Ill. 


Fly Chaser Fan \ 


Solves the fly pest problem. 

en installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 
ume of air downward which 
flies don’t pass through. 
Avoids necessity of fly 
sprays. 


You can quickly stop floorosis; broken cement floors, holes, ruts, large 
cracks with Cleve-O-Cement. Handles like mortar mix. Any handy man 
using ordinary tools can apply. Bonds tightly to rough edge of breaks, 
dries flint hard overnight. Ready for heavy traffic next morning. 

Unaffected by most acids, heat, cold, 
chemical structure, eg 8 on other patching material. Not an asphalt 


live steam, grease, oil. Special 
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Packed in 1604, Sood gt 450# steel drums. Just mix 
Write today for illustrated descriptive bulletin. 


THE MIDLAND PAINT & VARNISH co. 


3808 E. 91st STREET 


damp, wet See. laundries, ager 4 plants. 
water. 


CLEVELAND 5, OHIO 
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BACON 24 


YOU CAN 





teal ee ee ee | 


BACON - BONELESS PORK LOIN - JOWL BUTTS 
BONELESS BUTTS - BACON SQUARES - D. S. BELLIES 





GET THE DETAILS NOW — MAIL TODAY 


THE Copctnneedle wownes SUPPLY COMPANY 


CINCINNATI 16, OHIO 


Meat Production Holds Close to Last 


Year's Level; More 


RODUCTION of meat under fed- 
eral inspection for the week ended 
April 3 was estimated by the U.S. 
Department of Agriculture at 332,000,- 
000 Ibs. for a slight decrease from 
333,000,000 lbs. produced the week 


Beef, Less Pork 


cent above that for the same week of 
1958, while butchering of calves num- 
bered 23 per cent above the like 1953 
period. Hog slaughter dipped to a 
low for a full week for this year and 
was 14 per cent under the correspond- 





Veal 
Number 
152 
150 
124 


Beef 

Number Prod. 

April 3, 1954 ... § 177.1 
Mar. 27, 1954 176.6 
April 4, 1953 ... 154.5 


Calves 
essed Live 
5 190 106 
BY 185 104 
§ 190 107 


Cattle 
Live Dr 
HY 

5. 

55) 


Week Ended 
April 3, 1954 ... 980 
Mar, 27, 1954 . 980 


3 
ve 3 
April 4, 1953 ... 984 5€ 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended April 3, 1954, with comparisons 


Prod. 
16.1 
15.6 28. 

13.3 O77 4 261 


AVERAGE WEIGHTS (LBS8.) 


Dressed 


Pork 
(excl. lard) 
Prod. 


Lamb and 
Mutton 
Number Prod. 
242 
243 


Total 
Meat 


LARD 
Sheep and Per 
Lambs 1 
) Live Dressed Ibs. 
138 102 48 13.9 
137 108 49 13.9 
131 102 49 14.0 


PROD. 

Total 
mil. 
Ibs. 
30.8 
31.0 
35.0 


Hog: 
Live 
240 
238 
232 








before, but 3 per cent more than 
the 321,000,000 Ibs. turned out in the 
corresponding period of last year, 
the department has reported. The 
week’s larger kill of cattle and calves, 
coupled with lighter average cattle 
weights and a sharp drop in hog 
slaughter, tended to hold output close 
to last year’s levels. 

Cattle slaughter, while a trifle above 
the previous week, ranged 19 per 


ing week of last year. Slaughter of 
sheep and lambs was little changed 
from the week before, but showed 
about a 7 per cent drop from a year 
ago. 

Slaughter of cattle was placed at 
331,000 head as the week’s kill num- 
bered 1,000 more than the week before 
and was compared with 278,000 butch- 
ered in the like period of 1953. Pro- 
duction of beef rose slightly to 177,- 





MINUS CUTTING VALUES ON HOGS WIDER THIS WEEK 


(Chicago costs and credits, 


Higher live costs on hogs and irregu- 
lar price changes on pork had a nega- 
tive effect on cutting margins this week. 
The higher rates on some cuts failed to 
offset lower prices on others combined 
with rising live costs to drag values 
deeper into the minus column. 


——180-220 lbs.—— 
Value 
Pet. Price per per cwt. 
live per ewt. fin. 
Ib. alive yield 
57.1 $ 7.25 = 45 
34.8 2.81 
2.77 


45.4 
52.2 7.62 


52.6 


SwoMmews ; 


_ 


Spareribs 

Regular trimmings. 
Feet, tails, etc..... 
Offal & miscl. ....... 


TOTAL YIELD 
& VALUE ..... 


Cost of hogs 
Condemnation loss 
Handling and overhead 


AL COST PER CWT 
TOTAL VALUE 
Cutting margin 
Margin last week 


momo eo 
Se BeBE : 


first two days of the week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 
——220-240 Ibs. ———240-270 Ibs.—— 

Value Val 


alue 
Pet. Price per per cwt. 
ewt. fin. 


alive yield 
& ¢ ” 


170 
4.95 


$15.51 
He 


. Price per per cwt. 
per ewt. fin. 

Ib. alive yield 

$ 6.95 $ 9.73 3 

1.94 2.70 5. 8 

1.79 2.53 a 6 

4.92 7.10 R 6 

$15.60 $22.06 


7.01 
1.01 


2.48 
‘07 


Fipo mw om: 
ANWOARWS- 


-_ 


: ASS: 
Son 


$ 9.75 
2.60 
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100,000 lbs. from 176,600,000 lbs. the 
previous week and was about 18 per 
cent more than the 154,500,000 Ibs. 
produced a year ago. 

Calf slaughter numbered 152,000 
on a 2,000-head increase over the week 
before and compared further with 124,- 
000 killed in the same period of 1953. 
Production of veal amounted to 16,- 
100,000 Ibs. as against 15,600,000 lbs. 
the previous week and 13,300,000 Ibs. 
last year. 

Butchering of hogs continued its 
decline, numbering 922,000 head com- 
pared with 940,000 the previous week 
and 1,077,000 head a year earlier. 
Production of pork likewise dropped 
to 127,200,000 lbs. from 128,600,000 
Ibs. the week before and 140,800,000 
Ibs. last year. Output of lard totaled 
30,800,000 lbs. in a small decline from 
31,000,000 lbs. the week before and 13 
per cent less than the 35,000,000 Ibs. 
produced a year ago. 

Slaughter of sheep and lambs de- 
clined to 242,000 head from 243,000 
the week before and 261,000 last year. 
Production of lamb and mutton for 
the three weeks was 11,600,000, 11,900,- 
000 and 12,700,000 Ibs., respectively. 


AMI PROVISION STOCKS 


Total of all pork meat holdings as of 
March 27 increased 5 per cent above 
stocks reported on March 13, accord- 
ing to the American Meat Institute. 
Total pork stocks at 338,900,000 Ibs. 
compared with 324,000,000 lbs. two 
weeks earlier. A year ago these hold- 
ings were reported at 419,500,000 Ibs. 

Total lard and rendered pork fat 
holdings amounted to 62,100,000 lbs. 
against 58,500,000 lbs. two weeks be- 
fore and 142,200,000 Ibs. a year earlier. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
and a year earlier. 


Mar. 27 stoeke as 
Percentage of 
Inventories on 
Mar. 13 Mar. 28 
1954 
BELLIES: 
CONG Se Bo Soka bevice step 109 
Cured, 8S. P. % D. C. 
Frozen-for-cure, regular 
Frozen-for-cure, 8. P. & D. ©.108 
Total bellies 105 


HAMS: 
Cured, 8. P. regular 
Cured, 8. P. skinned 
Frozen-for-cure, skinned 
Total hams 


PICNICS: 
Cured, 8S. P. 
Frozen-for-cure 
Total picnics 


FAT BACKS: 
D. 8. 


OTHER CURED AND 
FROZEN-FOR-CURE 
Total other 


BARRELED PORK 
FRESH FROZEN 
Loins, shoulder butts 
and spareribs 
All other 
TOT. ALL PORK MEATS .... 


RENDERED PORK FATS .... 



























¢ CUTS SMOKEHOUSE MAINTENANCE 


DuBois’ new heavy-duty cleaning pound, BLAST, 


walls quickly and effectively. 





1 Lats 





Either with steam, brushing down or as spray, BLAST 

leaves walls bright and clean without scraping or scrub- 

bing. Check these features: 

@ Excellent Detergency ¢@ Safe for Personnel (non toxic) 

e Safe on Equipment 

Cut Costs with DuBois’ complete maintenance program. 

Check these other DuBois Products for sanitation control 

in meat packing plants: 

SPREX—for de-hairing hogs quickly, economically. 

SPREX AC—for cleansing all aluminum, galvanized or stain- 
less steel equipment safely. 





eo. DuBOIS c. 2... 


Cincinnati 3, Ohio Los Angeles 33, Calif. 


Representatives and Warehouses from Coast to. Coast 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Apr. 6. 1954 


Prime, 600/700 ........ 42 @4142% 
Choice, 500/700 ........ u8 
Choice, 7€0/800 ........ 38 
Good, 700/800 ........- 35 @35% 
Commercial Cows ........ 25 @25% 
Can. & cut. cows ........ 21% @22 
WON Os cd cts sdaep corscwe 25h 
STEER BEEF CUTS 
Prime: 
Hindquarter ........e.0- 53.0@55.0 
WOCCRURTCOP oc sccctccene 32.0@34.0 
TMM Fs ce vccietesecctes 46.0@47.0 
Trimmed full loin ....... 88.0@92.0 
Regalar chuck .... ... .84.0@36.0 
Foreshank ........+see0% 16.0@18.0 
Rr rrr a 
WE as sin pe . .60.0@63.0 





Short plate . -12.0@15.0 
Flanks (rough) .........- 12.0@15.0 
Choice: 
Hindquarter .......+.0. 45.06047.0 
Forequarter ............-31.0@33.0 
coh hsismkeqsnewce 44.0@46.0 
Trimmed full loin ....... 61.0@65.0 
Regular chuck .........- 34.0@36.0 
Foreshank .....-.cescese 16.0@18.0 
BEEING. “vic odels.s'y cdlelde aca 80.0@32.0 
1, SRR TE ay eras? 43.0@46.0 
a 8 Seer 14.0@15.0 
Flanks (rough) ......... 14.5@16.0 
Good: 
BE dent Nels aeoeew alee’ 43.0@44.0 
Regular chuck .........81.0@232.0 
PIERO <5 coon ee seh ea sioees 20.0@21.0 
WE aia wary adales avon sad som 89.0@42.0 
i ere eer rere 50.0@52.0 
COW & BULL TENDERLOINS 
8/dn, range cows (frozen).... RO 
3/4 range cows (frozen) ..... 58 
4/5 range cows (frozen) ..... 62 
5/up range cows (frozen) ....75@80 
Bulls, 5/up (frozen) ......... TH@SO 


BEEF HAM SETS 


MMOS bikes tc ec bie nscwoantaees 41 
BRENIG 6c 'v-6.0o Wee eW sued sine sree heat 41 
SPUCGMIOD ob sree naseatsnevecg paves 39 
BEEF PRODUCTS 

Tongues, No. 1 ........... 29 @30 
Hearts, regular ........... 15 @16 
Livers, selected .......... 80 @31 
Livers, re@ular ......ssece 22 @23 
Tre; WORMED ..n cc ccuces 6% 
| OO a oa 7, 
TAOS, SRRIGOE, ocsncreccccs 9% @10 
Lips, unscalded ........... . ™ 
ee RT ts eae 
Peo eee 

WED oe sisevbisVeretess 4%@ 5 


FANCY MEATS 
(1.¢.1. prices) 


Beef tongues, corned ..... 83 @38 
Veal breads, under 12 oz. "42 @44 
OE Pr Pa 88 @93 
Calf tongues, 1/down ..... 23 @26 
Ox tails, under % Ib. ..... 12 @15 
ON TE TG cade vacerens 16 @18 


WHOLESALE SMOKED MEATS 
Hams, —- em 14/16 Ibs., 
Oe ere ee 58@65% 
Hams, skinned, 14/16 Ibs... 
ready-to-eat, . ° 
an skinned, 16/18 1 


wrapped 

Hams, skinned, 16/18 lbs., 

ready- -to-eat, wrapped . 60@47 
Bacon, pag. trimmed, bris- 

ket off, 8/10 Ibs., wrapped .65@69 
Bacon, fancy square cut, seed- 

less, 12/14% Ibs., wrapped. 63@65 
Bacon, No. 1 slieed, ae 


open-faced layers .... .-T3@T5 
VEAL—SKIN OFF 
Carcass 
(1.c.1. prices) 

Pritie;OO/4I0 ve... cee $44.00@45.00 
Prime, 110/150 ........ 42.00@ 44.00 
GEON, BEF ELO oc ci eens 36.00@40.00 
Choice, 110/150 ........ 00@39.00 
Good, 50/80 ........... 32.00@34.00 
Good, |. aa ee 35.00@37 
Good, 110/150 ......... 34.00@36.00 
Commercial, all wts. ... 25.00@32.00 


CARCASS MUTTON 


(1.¢.1, prices) 
errr 20@21 





» TO/GOWN 2. ccccccccesecs 18@19 


CHICAGO 





CARCASS LAMB 
(Le.1. prices) 


ees. GOED ci sks eg<ceeass 51@52 
Prime, GO/OO |. oie cic ie ees veces 49@51 
Choice: 40/000 i... 60h adonesees 50@51 
Clsolice, GO/G0 ow ccc ciccvccccnss 48@50 
MOG) SIN 3 i ite eew eed cqwone 47@49 
SAUSAGE MATERIALS— 
FRESH 

Pork trim., reg. 40% bbls.. 28 
Pork trim., guar. 50% lean, 

Ds Ss cetannieteecake ’ 33 
Pork trim., 80% lean, bbls. 48 
Pork trim., 95% lean, bbls. 57 
Pork cheek meat, trmd., 

DOT ine dana rasweaatertive 40 
Pork head meat .......... 27% 
C.C. cow meat, bbls. é 31 
Bull meat, bon’ ls, bbls. . 34 
Beef — 75/85, 

Ws. nacenwewngwaee ise 22 @22% 


Bon’ Is chucks, bbls. 
Beef, cheek meat, trmd. 





on, Ee i 22% 
Beef head meat, bb 17% 
Shank meat, bbls. ..... ‘ 33% 
Veal trim., bon’ls, bbls... .2844@29 


FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 
Hams, skinned, 10/14 ....58 @60 
Hams, skinned, 14/16 ....554;@56 
Pork loins, regular, 
RAfGGWE, JOB oie vécsaes 54. @55 
Pork loin, boneless, 100’s 78 
Shoulders, under 16 Ibs., 


ag tedencrnecieeecdes 42 
Picnics, 4/6 lbs., loose ...36144@37 
Picnics, 6/8 Ibs., loose ...36 @36% 
Pork Hvere ’..00sccsececsve 19 @19% 
Boston butts, 4/8 lbs. ....48 @49 
Tenderloins, fresh, 10s ...80 @S82 
Neck bones, bbls. ........ 16 @i8 
I BOW ctu a bive cease 16 
BE, HE wihin's <0 ace Gh iow.e 19% 


Snouts, lean in, 100’s ....14 @15 
Feet, 8.c., 30's 1 


SAUSAGE CASINGS 


(Le.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
ay rounds, 1% to 


1% 
Domestic rounds, over 
1% pack ..... 80@1.10 
Export “Tounds, wide, ~~ 
on eshenehehde’s 1.40@1.65 


= ye narrow, 
1% in. under ......... Si ae 


No. 1 woke. = a in. up . 12@ 14 
No. 1 weas., 22in. up... 9@ 
No. 2 weasands ........ 7@ 10 
Middles, sew., 1%/2 in .. 90@1.25 
Middles, select, wide, 
2@2% Maratea ces bes 1.35@1.60 
Middles, extra select. 
WWMM Th? occ aoc 1.95@2.25 
Middles, extra select, 
B%. fa, BOD cosveccss 2.75@3.50 
Beef bungs, exp., No.1... 2@ 29 
bungs, domestic ..... 18@ 24 


Beef 
Dried or salt, bladders, piece: 
8-10 in. wide, flat - T@ 10 
10-12 in. wide, flat 9@ 13 
12-15 in. wide, flat ... 17@ 24 
Pork Casings: 
Extra rw, 29 


a PR 4.00@4.25 
Narrow, sediema, 
ie badececs 6¥esb 25@4.15 
Medium, 32@35 mm 3 ea 
pec. med., 35@38 mm. .2.00@2. 


Export bungs, 34 in. cut. 42@ 3 
Large ay bungs, 
We BBs CRE ncciesertecs 23@ 35 


soheehsieses e 27 

Small co ae 12@ 18 

Middles,1 per set, cap. off. 50@ 70 
ary cas. — hank): 


i Sa re 3.55@4.60 
24/26 ‘a. SF sis Veena nd 4.00@4.55 
oy a See: 4.00@4.45 

ME MEER, concdvcccccces 3.00@3. 
bo reer 1.75@2.25 
REPRO TANS i Veccicidecese 1.25@1.45 


DRY SAUSAGE 
(Le¢.1. prices) 


Cervelat, ch. hog bungs ... 93 95 
TWRFEREOP oo cc cccnteacesic 45 47 
py! Re re ee 76 78 
TIMMONS 6 iS ccs cv aceens . 7 79 
We, NO» cdieo.0 cnmsinc'e d's 


mi 
Genoa style salami,-ch. ...1,. 
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Pork s 
Pork s 
Frankf 
Frankf 
Bologn 
Bologn 
Smoke 
New E 
Souse 

Polish 
Pickle 
Olive | 
Pepper 
Smokie 
Smokie 


(Basis 


Allspic 
Resi 
Chili 1 
Chili I 
Cloves, 
Ginger 
Mace, 
Wes! 
East 
Mustar 
No. | 
West | 
Paprik 
Pepper 
Red, 
Pepper 
Maliba 
Black 





P. 


FRES!] 
STEE 
Choi 
500- 
600- 
Good 
500. 
600. 
om) 
350. 
cow 
Con 
Uti 


FRES! 
Ohoi 
200 
Gooe 
200 


FRES! 
Prin 
40-! 
5O- 
Choi 
40-! 
50-( 
Goot 


MUTT 
Choi 





1 
24 


19 


\y, 


& we 


PRE 


SATE, RE: iT 


Stal 














DOMESTIC SAUSAGE 
(1.¢.1. prices) 

Pork sausage, hog casings. 53 
Pork sausage, sheep cas...60 @62 
Frankfurters, sheep cas... 53 
Frankfurters, skinless .... 
Bologna (ring) ........... 40% @46 
Bologna, artificial cas. ....36% @3744 
Smoked liver, hog bungs..45 @46% 
New Eng. lunch, spec. ...68 @74 
BOUSS cic cacccvcsecscivccees 37% 


Polish sausage, smoked ...52%@61 
Pickle & Pimiento loaf ...374%@41% 
Olive 10Gf -.cc.cvicsccccece 388% @44% 
PONHES WEE Fiviee os eka sic 46144 @61 
Smokie snacks ........00. 52% 
Smokie BAEG Wives. cvs 66% 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 


Allspice, prime ....... 8 

rar 77 85 
Chili Powder ¢....<.%. ws 47 
Ghili Pepper ..3....cae ah 47 
Cloves, Zanzibar ...... 85 91 
Ginger, Jam., unbl. ... 40 46 
Mace, fancy, Banda ... 1.80 

West Indies ........ 1.52 

Bast Indies ......... He 1.69 
Mustard flour, fancy ... .. 37 

WOO. Riitaden ys acdsee wa 33 
West India Nutmeg... .. 49 
Paprika, Spanish ...... ma 51 
Pepper, Cayenne ...... a 54 

BOO, Or Ee ss hia'wees at 53 
Pepper, Packers ...... 1.04 1,14 
PORTION Goce occa wees 95 1.05 
Black Lampong ....... 95 1.05 


SEEDS AND HERBS 
(1.¢.1. prices) 


round 
Whole for Sausage 
Caraway seed ...... 27 30 
Cominos seed ....... 26 30 
Mustard seed, fancy. 23 
Yellow American ... 17 


OROGERER: ss ccccvicaes 40 47 
Coriander, Morocco, 

Natural No. 1 ... 15 19 
Marjoram, French .. 40 47 


éececcecoeas 59 67 
CURING MATERIALS 
Cwt. 
in of soda, in 400-Ib 


bbls., del. or f.o.b. Chgo....$10.06 
Saltpeter, n. ton, f.o.b. N.Y. 
Bbl. refi 


- refined gran. ........... 11.25 
BrOME CFYSIRITA 2. cc ccscccass 14.00 
Medium crystals ............ 15.40 


Pure rfd., gran. nitrate of soda 5.25 
Pure rfd., powdered nitrate of 
QO cad. cicccducsiveursececes 6.25 


Salt, in min. car. of 45,000 Ibs., 
only, paper sacked, f.o.b. Chgo.: 
Granulated (ton) ........... 28.00 
Rock, per ton in 100-Ib. bags, 
f.o.b. warehouse, Chgo. ... 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y. . 6.00 
Refined standard can gran., 
basis 


Poche. cure sugar, 100-lb. 


bags, f.o.b. Reserve, La., less 
+ MTP eer ee eee 


Dextrose, per cwt. 
L.C.L. ex-warehouse, Chgo . 7.5 
O/Es Del, Chge. .cccveccccccee 2 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 
STEER: 
Choice: 

500-600 Ibs, 


Los Angeles 
A 6 


alee tes S0esn0 ook $40.00@41.00 


San Francisco No. Portland 
Apr. 6 Apr. 6 


$39.00@ 41.00 $38.00@41.00 


600-700 Ibs. .........02.2-++ 39.00@40.00 38.00@39.00 37.00@ 40.00 
Good: 

BOD TOD, dec ctucycacoute 37.00@38.00 36.00@37.00 36.00@39.00 

600-700 Ibs. ........+..+-2+ 35,00@37.00 35.00@36.00 35.00@38.00 


Commercial: 


See GIDE: Ask cetasbaves 32.00@35.00 35.00@36.00 31,00@35.00 
cow: 

Commercial, all wts. ...... 28.00@32.00 27.09@382.00 27.00@33.00 

WUeeeey Bee WR. Sn cicdaoss 25.00@ 28.00 25.00@27.00 26.00@31.00 

FRESH CALF (Skin-Off) (Skin-Off) (Skin-Off) 

Ohoice: 

200 Ibs. down ............. 39.00@41.00 None quoted 42.00@ 44.00 
Good: 


200 lbs. down 


FRESH LAMB (Carcass): 


ie Wins eamrelare ee 37.00@39.00 


38.00@ 42.00 39.00@42.00 


Prime: 

on EEL CE TPs 44.00@45.00 43.00@45.00 45.00@48.00 
SO ON s 6 athe teins ocea eat 42.00@ 44.00 40.00@ 43.00 2.00@45.00 
Choice: 

Ca = Ie oe 44.00@45.00 43.00@45.00 45.00@48.00 
PAPE, in CS aw esh'ead suatees 42.00@44.00 40.00@ 43.00 42.00@45.00 
Re ere ir 40.00@42.00 38.00@ 42.00 41.00@46.00 

MUTTON (EWE): 

Choice, 70 lbs. down ......... 20.00@23.00 None quoted 19.00@ 24.00 
Good, 70 lbs. down ......... 20.00@ 23.00 None quoted 19.00@ 24.60 


FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 


80-120 Ibs, 


Pes ar ers bar toe None quoted 


43.00@45.00 None quoted 


ROEE” LN, © cone db cawtnowes 43.00@ 43.50 40.00@43.00 41.00@42.60 
LOINS: 
ROTOR e's5.0'5 «5 05 dundee oy 60.00@62.00 58.00@60.00 60.00@64.00 
10-12 Ibe. ..........22+--- 58.00@60.00 56.00@58.00 60.00@ 64.00 
Woes ab seucaeicatas eee 56.00@58.00 54.00@56.00 56.00@62.00 
FRESH PORK CUTS No. 1: (Smoked ) (Smoked) (Smoked) 
PIONICS: 

MITES, FV o00 seas ae cbicemes 41.00@45.C0 41.00@ 43.00 41.00@46.00 
HAMS, Skinned: 

Eee Us taetesecesneevas 62.00@67.00 64.00@68.00 65.00@70.00 

| rere rer ee ate 62.00@ 66.00 62.00@ 66.00 63.00@68.09 
BACON, ‘“‘Dry Cure’’ No. 1: 

on | Rs erry ae 66.00@72.00 70.00@ 75.00 70.00@75.00 
a Cer or 64.00@71.00 66.00@72.00 68.00@73.00 


LARD, Refined: 


1-lb. cartons ............ 23.00@24.00 


eevee re ee ce 62.00@68.00 


None quoted 65.00@70.00 


25.00@ 27.00 22.00@25.50 


50-lb cartons and cans .... 22.00@23.50 23.00@ 25.00 None quoted 
BE. acca gene cewesnenass 21.00@ 23.25 21.50@23.00 21.50@24.00 


The National Provisioner—April 10, 1954 


More “carne’ flavor 
for chili con carne 


. and 


“Carne” in “chili con carne” means meat. . 
Huron HVP means added good meat flavor! Only 
6 oz. of Huron HVP per 100 pounds greatly increases 
the appetite appeal of your brand of canned, frozen 
or brick chili . . . and strengthens your sales position 
as well. Huron’s Technical Service will gladly help 
you with formulas and samples. The Huron Milling 


Company, 9 Park Place, New York 7, N. Y. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 


The flavor of meat from wheat 








No King 


Ever Ate Better! 


Beef 


















Ham « Bacon e Sausage e Canned Meats 
Pork e 


" 


EATS 


JOHN MORRELL & CO; 
OTTUMWA, IOWA 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, APR. 7, 1954 


REGULAR HAMS 
Fresh or F.F.A. 


HOM: 
49% @49% 49n 


PICNICS 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Square Jowls .30% 30n 
Jowl Butts ...25 24 
S. P. Jowls ... 24%n 











BELLIES 
(Square Cut) 

Green Cured 
55n 
din 
54n 

2 52ten 
it ae 464 46% 47@48n 
aa 45@45% 46% @47n 
Se “clesneus 45@454n 46%,4 46% n 

GR. AMN D. 8. 
BELLIES BELLIES 
oss Saree 
mew | 
ones 6 oe 
waeeenan 3216n 
doeccce cae 
ay one ee 2814n 
FAT BACKS 
Fresh or Frozen Cured 

al, Bee 14%n 14%n 

Or sc eee ane 14%, n 15% 
10-12 l5%on 15% 
| OS RON 16n 16% 
BOPLG .0.00:0055.0 16n 16% 
EES ce cen tain 17%n 18 
BBO co cusives 174%n 18 
SRO ccnscvss 174n 18 


BARBECUED PORK 
Clear Fat Back 


Por 60/ 70...... 42n 
30/40...... 44n 70/ 80...... 42n 
40/50...... 44n 80/100...... 41n 
50/60...... 44n 100/125...... 





FRIDAY, APRIL 2, 1954 
Open High Low Close 
May 18.90 18.97% 18.82% 18.90b 
July 18.47% 16.57% 18.47% 18.52\%a 
Sept. 17.20 17.25 17.12% 17.15b 
Oct. 16.10 16.10 15.82% 16.00a 
Nov. 15.02% 15.02% 14.80 14.80 
Sales: 5,160,000 Ibs. 
Open interest at close Thurs., Apr. 
ist: May 513, July 499, Sept. 234, 
Oct. 117, and Nov. 39 lots. 


MONDAY, APRIL 5, 1954 
May 19.02% 19.45 19.0214 19.3744b 


O05 
July 18.70 18.90 18.70 18.90 
1 


/2 








Sept. 17.30 17.27% 1 
Oct. 15.95 16.07% 15.92% 15.97% 
Nov. 14.80 15.00 14.80 14.80 
Sales: 13,080,000 Ibs. 
Open interest at close Friday, April 
2: May 503, July 496, Sept. 254, Oct. 
117, and Noy. 41 lots. 


TUESDAY, APRIL 6, 1954 

35 19.50 19.22% 19.400 
7% 18.95 18.75 19.90 
Sept. 17.30 1 4 17.20 17.32 
Oct. 16.00 16.00 15.80 15.85 
Nov. 14.70 14.82% 14.70 14.82% 

Sales: 8,240,000 Ibs. 

Open interest at close Mon., Apr. 
5th: May 485, July 513, Sept. 260, 
Oct. 131, and Nov. 46 lots. 







WEDNESDAY, APRIL 7, 1954 


May 19.30 19.80 19.30 19.72% 


-70 


July 19.90 19.15 18.77% 19.05 
871 


‘8714 
Sept. 17.27% 17.45 1 








Oct. 15.70 15.95 15.70 15. 75a 
Nov. 14.60 14.80 14.60 14.70a 
Sales: 12,600,000 Ibs. 
Open interest at cl Tues., Apr. 
6th: May 470, July 536, Sept. 261, 
Oct. 137, and Nov. 44 lots. 








THURSDAY, APR. 8, 1954 
May 19.72% 20.20 19.72% 20.15 
July 19.10 19.50 19.10 19.42% 

12% 





Sept. 17 17.50 17.25 
Oct. 15.87 15.90 15.77% 
Nov. 14.60 14.75 14.60 





Sales: 12,500,000 lbs. 


Open interest at close Wed., Apr. 
7: May 436, July 542, Sept. 275, Oct. 
147, and Nov. 49 lots 
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CORN-HOG RATIO 

The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended Apr. 3, 1954, 
was 17.2 according to a report 
by the U. S. Department of 
Agriculture. This ratio com- 
pared with the 17.2 ratio re- 
ported for the preceding week 
and 138.5 recorded for the 
same week a year ago. These 
ratios were calculated on the 
basis of yellow corn selling at 
$1.560 per bu. in the week 
ended Apr. 3, 1954, $1.549 per 
bu. in the previous week and 
$1.548 per bu. for the same 
period a year earlier. 


PACKERS' WHOLESALE 


LARD PRICES 

Refined lard, tiereces, f.o.b. 

RIMES © << sce ssa S66 aise alia Wee $21.75 
Refined lard, 50-lb. cartons, 

£.O.0, “CHICERO . w . cessiccs even: abet0 
Kettle rend., tierces, f.o.b. 

ORM Caacans ss cebdnnaees ae 
Leaf, kettle rend., tierces, 

Rie CIE ook sice ciceen 22.75 
EEE RAMONE: OS ce ork 6c a's.bo panes 26.00 


Neutral tierces, f.o.b. Chicago... 26.00 
Standard shortening* N. & S... 21.00 
Hydrogenated shortening, 

N. & 8. 22.75 


ee i ? 2 to 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


Apr. 2... 19.00n 17.8744a 18.8744n 
Apr. 3 .. 19.00n 17.87 4n 18.871gn 
Apr. 5 .. 19.50n 18.00n 19.00n 
Apr. 6 .. 19.50n 18.00n 19.00n 
Apr. 7 .. 19.87%n 18.12%b 19.1244n 
Apr. 8 .. 20.00b 18.25b 19.25n 


a—asked; b—bid; n—nominal. 





” 





or Sealed-in Flavor 
...Buy Natural Spices 





Products that pass the palate test 
have to have flavor that lasts. The 
flavor must stay through your 
processing, the sales period and 
then usually survive more cook- 
ing at home. 


Natural spices are equipped for 
just this kind of gradual flavor 
release. Microscopic cells keep the 
flavor-bearing oils locked inside 
until released into the meat by 
processing, cooking and chewing 
by the consumer. 





American Spice Trade Association 


82 WALL STREET, NEW YORK 5S, N. Y. 
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HUNTER PACKING COMPANY 








NEW YORK 
EAST ST. LOUIS, ILLINOIS 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (1e¢.1. prices) 
Mar. 30, 1954 Western e WILLIAM G. JOYCE, Boston, Mass, 
— Cwt. Pork loins, 8/12 ........ $57.00@ 59.00 
yestern Pork loins, 12/16 ...... 55.00@57.00 ° is q ii 
prime, 800 lbs./down. - -$48.00@45.00 oe ey ° /down . 60.00@63.00 F. ¢ ROGERS co ° Ph ladelphia, Pa, 
” 800/900 .......- 43.00 oston butts, 4/8 ..... 48.00@51.06 
Pri, ee down’) s8:b0@4i.00  Spareribe, 3/down |... 48.00@50.00 ¢ A. L, THOMAS, Washington, D. C, 
Choice, 800/900 ........ 38.00@39.00 Pork trim., regular .... 30.00 
Good, 500/700 .......... 35.00@37.00 Pork trim., spec. 80% . 49.00 
Steer, commercial ...... 30. .00@ 32.00 City 
ae ae fog ae.00 Hams, sknd., 14/down. .$60,00@64.00 


Pork loins, 8/12 


en Ree 58.00@61.00 
eet ra BEEF « PORK « SAUSAGE 

OMICN, B/S. vc cwececcce R 43.00 

BEEF CUTS Boston butts. 4/8 Ibs. .. 50.00@54.00 








Prime: City Spareribs, 3/down ...... 49.00@53.00 
Hindquarters, 600/800 . 54.0@ 61.0 HUNTERIZED SMOKED AND CANNED HAM 
Hindquarters, 800/900 . 52.0@ 54.0 aia 
Rounds, no flank ..... 46.0@ 48.0 VEAL—SKIN OFF 
Rounds, Diamond bone, (Le.1. prices) 
TQ) SRM s ehoiy'se'-5-4's 0° 47.0@ 49.0 Western 
Short loins, untrim ... 80.0@ 92.0 Prime, 80/110 ......... $47.00@50.00 


Short loins, trim ...... 108.0@123.0 Prime, 110/150 
[ROS ree ee 14.0@ 16.0 Choice, 50/80 


00 
: ‘ i Pet. oe ae 33.00@36.00 
Ribs (7 bone cut) .... 60.0@ 66.0 Choice, §0/110 ......... 38.00@41.0¢ 
MPR CRUOKRG 265 6:5' 0505 0 0'e 38.0@ 40.0 Choice. 110/150 ........ 35.00@38.00 
1 ARERR ERR 34.0@ 36.0 Good, 50/80 ........ «+++ 30.00@33.00 
jj) GRR ee eee 15.0@ 18.0 Good, 80/110 ........ ++ 32.00@35.00 
Forequarters (Kosher) . 40.0@ 43.0 Good, 110/150 ........ 80. poe tyey 
Arm chucks (Kosher) . 42.0@ 45.0 Commercial, all wts. ... 27.00@380.00 
Briskets (Kosher) .... 35.0@ 36.0 
Choice: 


Hindquarters, 600/800 . 49.0@ 57.0 DRESSED HOGS 





Hindquarters, 800/900 . 46.0@ 49.0 {Le.1, prices) 
Rounds, - ae 45.0@ 47.0 100 to. 113 Ihe. .....000. $42.25@ 44.50 s « 
Rounds. amond, bone 1 Rh ee 42.25@ 44.50 W | | 

no flank Pare ee 45.0@ 48.0 ge eee 42.25@ 44.50 e ease ce a ac iM- 
Short loins, untrim ... bey 0@ 78.0 139 to 150 Ibs. ......... 42.25@44.50 
Short loins, trim ...... 67.0@ 87.0 s 
(OO eee 14.0@ 16.0 ‘ 
Ribs (7 bone cut) .... 49.0@ 56.0 BUTCHERS’ FAT ry to p duce Ch p Ie fo 
APM CRMCER @ 5c cccevcet 35.0@ 38.0 e ro | e i 
MEE Ne nine smae Cass = 0@ 36.0 Shion ifat r a 
Wee he ay ee 5.0@ 18.0 TNO TRE 5. ccccccccccregecvscewes 75 s 
Recamsien keke) tee aee WEIR ...s.s0.scsoclcsecske aed oce ti for Ca 
Arm chucks (Kosher) . 40. 0@ 42.0 SE MOND. oa oad ve vad oe ctencte 2.7: r Ssin 0 ra ons r 
Briskets(Kosher) ...... 5.0@ 36.0 EE BE does cccleenc<avdae me H 





siibiial oiniai LIVESTOCK PRICES AT icing — Poultry — Meats — Sea 


(Lec.1. prices) SIOUX CITY 














Cwt. * * * 
rice id fo mis 
reat bretds, undcr'6 ox. “"sano _, Pélees paid for livestock Food—Vegetables and the 
ite YEGe oo accsc ce fh Pegs at Sioux City on Wednesday, 
ce. ere 90 92.00 
Beef livers, selected .-. 34.00@35. Apr. 7, were reported as fol- Fruit Packing Industries 
Beef kidneys .......... 00 : 
Oxtaile, over % Ib. 1... 15.00@ 10.00 lows: = 
OATTLE: — i 
Steers, ch. & pr. ..... $26.50 only 
Lanes Str: hate: *38i@atn || Capacities 2 to 500 tons daily. 
*(Le.l. prices) Steers, good & ch. ... 20.00@25.00 
i City Steers, com’l & gd... 16.50@19.50 
| Prime, 30/40 .......... $50.00@53.00 Heifers, choice ....... 19.50@22.50 
| a ae 480005100 Gower Wtil & gd. 7. LLopetts.00 Write or wire for representative fo call 
SS . Pere Cows, util. & gd. .... 11.00@15.00 
Gholee, 80/40 «2.0.0.0. 50.00@52.00 Cows, can. & cut... 8.50@10.50 P 
ECO, FUSSED cccccccese , 55. Bulls, util. & com’l .. 13.50@15,00 
Choice, 45/55 ......-..- 49.00@51.00 Bulls, good ......... 12:00@12.50 
Good, 30/40 ..........-. 47.00@50.00 Phone HEmlock 4-0500 
God O/B. cccsscceset 49.00@51.00 yo0Gs: 
Good, 45/55 .........006 46.00@49.00 Choice, 190/220 ...... 96.178@27.50 
Western Choice, 220/250 12.22: 26.75 27.50 
Prime, 40/ : 2. Good, 260/300 ........ 25. 25@26.7 Th 
Prime, 4! 00@52. Good, ch.. 300/880 1.) 25:75@26.25 
Ae wl i 9. § Sows 400/down ...... 24.75 @25.25 
oice, + /€ , e . 
Good, LAMBS: 1842 W. 59th ST. CHICAGO 36, ILL. 
Utility, all a ts. Good & choice ........ 24.00@25.00 














LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
calves, hogs and lambs af 11 leading markets in Canada dur. || A MARKET AUTHORITY IN YOUR 
Tea wes nevotted to Tue Natienaz Provisioner by the || OFFIGE FOR $72.00 PER YEAR! 

















Canadian Department of Agriculture as follows: The Daily Market and News Service —with closing markets right 
up to the end of trading each day — sent by first class mail early 
otaes ouerne HOGS* LAMBS the same evening (air mail is available). 
STOCK Up to Good and Grade B* Good More Than a Thousand Subscribers say “it pays for itself over and 
YARDS 1000 Ibs. Choice Dressed Handyweights over" borne — SINGLE CAR BOUGHT AT '/4, CENT LESS PER 
1954 1953 1954 1953 1954 1953 1954 1953 POUND, R ONE CAR SOLD AT A CENT MORE PER POUND, 
Toronto ......... $18.00 $21.25 $26.00 $26.98 $33.60 $27.10 $22.82 $26.52 MORE THAN PAYS FOR A FULL YEAR'S SUBSCRIPTION. 
AQ Montreal ........ 18.00 20.95 21.50 23.45 24.62 27.61 20.00. BY FIRST CLASS MAIL......only $19 for 13 weeks or $72 per year 
Winnipeg ........ 16.00 19.24 24.00 27.00 32.85 24.93 20.00 24.00 (air mail slightly higher) 
Oe Ee: 16.85 19.84 22.92 28.20 34.35 26.10 19.18 20.54 — desk binder furnished to every subscriber 
Edmonton ....... 15.75 18.50 23.50 28.50 34.85 25.85 21.75 21.00 Ask For Sample Copies or SEND YOUR ORDER NOW! — if you are 
Lethbridge ...... 16.90 18.75 woos 24.50 32.45 26.10 20.15 22.00 not fully satisfied that this is a real profit maker and will pay for 
1] Pr. Albert 5.75 18.75 23.00 23.00 31.60 23.35 Pa al ere ee itself over and over, you may cancel at the end of one week at 
Moose Jaw 19.50 17.00 25.00 31.10 24.50 dig E eda absolutely no cost. 
; Saskatoon 18.50 24.00 29.00 31.70 24.10 16.00. 455; Write: Department CX, DAILY MARKET AND NEWS SERVICE 
* pS Pe ae 5. 19.10 22.50 28.00 31.60 23.60 rae: 
Vancouver : 19.50 26.00 33.35 27.75 S35... Sea THE NATIONAL PROVISIONER 
—- 15 West Huron Street Chicage 10, Illinois 
*Dominion Government premiums not included. 
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TALLOWS AND GREASES 


Wednesday, April 7, 1954 





Only moderate action developed late 
last week in the edible fats market, 
and at steady levels, A tank of special 
tallow sold at 65%c, and a couple of 
tanks of bleachable fancy tallow 
brought 7e, all c.a.f. Chicago. Original 
fancy tallow sold at 7%c, and bleach- 
able fancy tallow at 7%c, delivered 
East, several tanks involved. No. 2 
tallow was offered at 6%c, c.a.f. New 
Orleans. All hog choice white grease 
was held at 11%c, c.a.f. East, with 
bids of 11%c, same destination, heard. 
One tank of special tallow sold at 6%c 
and another tank, 65%c, both c.a.f. Chi- 
cago. A few tanks of bleachable fancy 
tallow were reported to have sold at 
75gc, c.a.f. East, but confirmation was 
lacking. 

The market at the start of the new 
week was dull and no actual trading 
was confirmed. Interest in the Midwest 
was at steady levels, but offerings 
continued scarce. Product that was 
available was reported Y%c over buy- 
ers’ ideas. The undertone of the mar- 
ket, however, appeared bullish. Bleach- 
able fancy tallow, regular production, 
was bid at 75sc, and hard body mate- 
rial at 7%c, c.a.f. East. Yellow grease 
was bid at 6%c, and all hog choice 
white grease at 11%c, also c.a.f. East. 

The market on Tuesday carried a 
firmer undertone on most items in the 
tallow category. However, all hog 
choice white grease traded fraction- 
ally lower. Several tanks of bleachable 
fancy tallow sold at 7%c, c.a.f. East. 
Several tanks of original fancy tallow 
sold at 8c, also c.a.f. East. A couple 
of tanks of special tallow sold at 65%c 
and a few tanks of B-white grease at 
7c, delivered Chicago. Several tanks 
of all hog choice white grease sold at 
11%e and 11%c, delivered East; bids 
of 11%c, same destination heard later. 
A tank of edible tallow traded at 11%c, 
Chicago basis. 

On Wednesday, all hog choice white 


BY-PRODUCTS MARKETS 


Blood 
Wednesday, April 7, 1954 


Unit 
Unground, per unit of ammonia ~ Ammonia 
RUE) 0B FRR cv cdedeventedieopuveatasies cages *8.75n 


Digester Feed Tankage Material 


Wet rendered, unground, loose 
Og a ao See har eee *8.50@8.75n 


DORN TORS. . 00 + seman s sence 0a phos e's *8.75n 
Liquid stick tank CATs ...ccccccccces 4.50@5.00 
Packinghouse Feeds 
Carlots, 
per ton 


50% meat and bone scraps, bagged .$107.50@110.00 


50% meat and bone scraps, bulk .. 102.50@107.50 
55% meat scraps, bulk ........... 110.00@114.00 
60% Digester scraps, bulk ........ sry 00@113.00 


60% Digester tankage, bagged .... 112.50@117.00 
80% blood meal, bagged .......... 150.00 
70% standard steamed bone meal, 

bagged (spec. prep.) ........ 70.00 
60% steamed bone meal, bagged . 60.00@ 65.00 


Fertilizer Materials 
High grade tankage, ground, per unit 


BD ccccccncndscssdpebeneesenus 6.00@6.25 
Hoof meal, per unit ammonia ......... 7.25@7.50 
Dry Rendered Tankage 

Per unit 
Protein 
PP PRONG (er Cuts v0 0.6.05 0bs Se cheba nw tee @ *1.90@1.95n 
HEE COU. 2.4 $0 0.400 buses sanon erie a wes *1.90@1.95 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ............. $1.35@ 1.50 
Hide trimmings (green salted) ....... 6.00@ 7.00 
Cattle jaws, scraps and kuuckles, 
GE Cis ccvccccscpescasveceses’s 55.00@60.00 
Pig skin scraps and trimmings, 
SE. Eis (Mis 6.<ine 00s on Sasa wanes O90 asians 8% 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton . 
Cattle switches, per piece ... 

Winter processed, gray, lb. .. 

Summer processed, gray, lb. ...... 6 @i7 








n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, April 7, 1954 





Prices for most selections of vege- 
table oils advanced at the beginning 
of the week, with soybean oil setting 
the pace. 

April and early May shipments sold 
early Monday at 135c, and later 
cashed at 13%c. Trading of forward 
positions was difficult to confirm, with 
May-June quoted at 135c and July- 
August at 13%c, all nominal basis. 
Refiners were active in purchasing 
nearby positions, while industrial buy- 
ers were in the market for forward 
shipments. 

The cottonseed oil market also was 
firm, with sales in the Valley at 13%c. 
In the Southeast, sales were reported 
at 13%c, but most sources pegged the 
market at 13%c in that area. Sales in 
Texas were encountered at 135%¢c, com- 
mon points, and at 13%c at others. 
Corn oil was mostly inactive, with 
buying interest at 14%c and offerings 
held at 14%c. Peanut oil was nomin- 
ally pegged at 17%c, with sales re- 
ported at 17%c, without confirmation. 
Coconut oil was offered at 12%c for 
spot shipment and as low as 12%c for 
straight month, without action. 

Soybean oil sold at steady levels 
Tuesday, to higher as a result of spec- 
ulator purchase. April through August 
shipments brought 13%c with later 
movement in a speculator direction at 
13%c for April shipment, seller’s 





grease was reported held at 11%c, 
c.a.f, East, with bids at 1le and 11%c. 
Bleachable fancy tallow sold at 6%c, 
c.a.f. Chicago. However, sellers held 
for higher prices on additional tanks. 
A few tanks of original fancy tallow 
sold at 8c, caf. East. Hard body 
bleachable fancy tallow was bid at 
7%c, delivered East, but without re- 
ported action. Regular production was 
bid at 7%c, also c.a.f. East. 
TALLOWS: Wednesday’s quotations: 


edible tallow, 11%c; original fancy 
tallow, 7% @7%4c; bleachable fancy tal- 
low, 7@7%%c; prime tallow, 6% @6%c; 
special tallow, 6%c; No. 1 tallow, 
6%c; and No. 2 tallow, 6c. 

GREASES: Wednesday’s quotations: 
choice white grease (not all hog), 
9%@10c; B-white grease, 7c; yellow 
grease, 64c; house grease, 64 @6%c; 
brown grease, 54% @6c. The (all hog) 
choice white grease was quoted at 
11%c, c.a.f. East. 








HYDRO VAT DUMPER 


Eliminates Manual Handling 
of Product! 


Now empty 25 vats per hour. Hams, bellies, 
squoeres, picnics and other product handled in 
containers can be dumped! 

Electric solenoid operated valve. Push button 
control! Powered by air-cooled motor with 
hydraulic pump and reservoir fully enclosed. 
Ram-type hydraulic cylinder. 





Write for full particulars. 


MATERIALS TRANSPORTATION co. 


400 N. MICHIGAN AVENUE CHICAGO 11, ILLINOIS 
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tanks. Refiners again were the prin- 
cipal buyers and purchased a good 
volume during the day’s activity. 

Trading of cottonseed oil was ac- 
complished at higher levels and 13%c 
was paid in the Valley. The South- 
eastern market was stronger, with 
some buying interest as high as 14c 
failing to move material. Trading in 
Texas was encountered again at 13%c 
at common points. Corn oil sold higher 
at 14%4c for April and May shipments 
and was later bid at that level. Pea- 
nut oil was offered at 17%c, and later 
sold at 17%c. Coconut oil was un- 
changed at 12%c asked. 

Soybean oil sales were thin in vol- 
ume Wednesday, with activity con- 
fined to the early part of the day. 
Prompt shipment sold early at 13%c, 
but mills later offered supplies at 14c. 
Later offerings declined to 13% and 
then to 13%c, but buyers were reluc- 
tant to reach out at any level. 

There were sales of cottonseed oil 
in the Valley at 138%c with reported 
movement in Texas at 13%c, Waco 
basis. The market in the Southeast 
was nominally pegged at 138%c. The 
corn oil market was erratic and diffi- 
cult to gauge. Buying interest was at 
14%c to 14%c during various flurries, 
but the market closed at 14%c, nom- 
inal basis. Peanut oil was offered at 
17%c without reported movement. Im- 
mediate shipment coconut oil advanced 
to trade at 18¢ with later offerings 
priced at 13%c unsold. 


CORN OIL: Advanced %c in price 
activity. 

SOYBEAN OIL: Unchanged to a 
%e above last midweek levels. 

PEANUT OIL: Sold %e lower dur- 
ing week. 

COCONUT OIL: Midweek sales at 
13c for immediate shipment. 

COTTONSEED OIL: Prices ad- 
vanced in Valley and Southeast. Texas 
market unchanged from last week. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY APR, 2, 1954 


Prev 
Open High Low Close Close 
ee 15.88b.... .-++ 16.08b 15.94b 
Pe 15.83b 15.94b 15.89 
eee 14.60b 14.70 14.70b 
OE  acerck 13.90b 14.00b 13.95b 
DOG Micesc 13.85b 13.85b 13.94 
errr 13.85n 18.80n 13.85n 
ae Te eee 13.75b 13.80b 13.83b 
Sales: 39° lots. 
re ge Are. Je pene. 
Ar st 00b 6.05 16.03b 
July ...... isorb 18. 08 is: 98 15:99 15.94b 
pe pee 14.65b 15.67 15.65 14.60b 14.70 
Gee washcs 13. ee .... 13.90b 14.00b 
EN 13.86b 13.79 13.75 13.72b 13.85b 
Ge es cscs 13. cra ee ba 13.65n 13.80n 
eee 13.75b 13.60b 13.80n 
Sales: 89 lots. 
TUESDAY, ala A 1054 
eee 16.06 16.16 6.16 16.06 
reer yee 16.00b 16.09 18: 0 16.08b 15.99b 
Ga reds 14.62b 14.72 14.70 14.65b 14.60b 
CRE aries 13.90b_.... 4.02b 13.90b 
bi een 13.72b 13.95 13.86 13.80b 13.72b 
PS ee rces Ct ae peas 13.75n 13.65n 
| eee 13.65b 13.72b 13.60b 
Sales: 101 lots. 
were aa APR. My 1954 
; eee: 16.1 16.25 16.1 16.10b 16.16 
eee: 1815p 16.17 16.01 6.05  16.08b 
rr 14.60b 14.71 .68 14.60b 14.65b 
Me cGebnn 14.10b 14.00 14.00 13.90b 14.02b 
| aes 13.90b 13.88 13.85 13.73b 13.80b 
Oe soto. Se eee eee 13.65n 13.75n 
TE aacus 13.75b 13.66b 13.72b 
Sales: 64 lots. 


EASTERN BY-PRODUCTS MARKET 
New York, April 7, 1954 
Dried blood was quoted Wednesday 
at $8.25 to $8.50 per unit of ammonia. 
Low test wet rendered tankage was 
held at $8 per unit of ammonia and 
dry rendered tankage was listed at 
$1.75 to $1.80 per protein unit. 


VEGETABLE OILS 





Wednesday, April 7, 1954 

Crude cottonseed oil, carlots, f.0.b. mills 

i) Se poe a es a ae Pee 3% pd 

ORS oa Fi ek o Ciicawdgoaewees.s cas 13%n 

eo” SP eer er 13%4pd 
Corn oil in tanks, f.o.b. mills ...... 144n 
Peanut oil, f.o.b. Southern mills .... 17%a 
Soybean oll, Decktur 2.65. ccedccccses 13%pd 
Coconut oil, f.o.b. Pacific Coast ..... 13pd 
Cottonseed foots, 

Midwest and West Coast ......... 1%@ 2n 
WOME, i wcbcdactvascceduceshs cheqates 1%@ 2n 
Wednesday, April 7, 1954 
White domestic vegetable ............ecceeeee 26 

Yellow quarters ........ 
Milk churned pastry .. 
Water churned pastry .........ccceeceeeseneee 25 
(F.0.B, Chicago) 
Lb. 
Prime oleo stearine (slack barrels) ... 13 
Extra oleo oil (drums) ........-...00+ 17 


pd-—paid. 


U.S. Peanut Exports Up, Oil Off 

While United States exports of 
shelled peanuts in 1953 rose sharply 
to 11,511 short tons in 1953 from 562 
tons the year before, shipments of 
peanut oil dropped to an insignificant 
amount of 293 tons from 7,575 tons in 
1952 and 31,969 tons in 1951. 


n—nominal, a—asked. b—bid. 








ELIN'S> 


Original Philadelphia Scrapple 


? PORK PRODUCTS 





John J. Felin @ Co., Inc. 


4142-60 Germantown Ave., 





, PACKERS PORK AND 


Philadelphia 40, Pa. 


e Ham 

e Bacon 

e Lard 

e Sausage 
Products 











without 
hand. 





CINCINNATI 25, OHIO 
Kirby 4000 
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“STRING hi WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 


SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 
Details on request. 


THE E. KAHN'S SONS CO. 


of hard use. 


“whipping” by 





VOLLRATH... 


STAINLESS STEEL 
For lasting economy and cleanliness 


These multi-use pans made of extra durable, 
easy-to-clean stainless steel . 
longer . .. and help you meet and maintain rigid 
sanitary requirements. Built to withstand years 


More and more packers agree . 
line designed to s 
hundreds of uses for Vollrath Stainless Steel Ware 
in your plant, too. Seamless, crevice-free construc- 
tion, corrosion resistant and non-contaminating. 
See your Vollrath Distributor. 


THE VOLLRATH CO, 
SHEBOYGAN, WISCONSIN 












UTILITY PANS FOR STORAGE AND HANDLING 
Available in sizes for every need. 







. Stay new- -looking 





Vollrath is the 
meat handling. You'll find 








Write for 
illustrated catalog. 


Branch Offices 
and Display Rooms 


Merchandise Mart, Chicago 
200 Fifth Avenue, New York @ 712 S. Olive Street, Los Angeles 


4) 








Activity brisk in hide market through 

midweek at mostly steady prices— 

Sales of small packer and country 

hides at slightly lower levels—River 

kip and overweights trade at mid- 
week, 


CHICAGO 


PACKER HIDES: Early Monday, 
the hide market appeared in a gener- 
ally steady position with both late 
March takeoff and April takeoff hides 
available. As a fairly good indication 
that steady prices would prevail dur- 
ing the balance of the week, about 
2,500 Chicago branded steers, April 
takeoff, sold at 9%c for butts and 9c 
for Colorados. 

In later activity, about 4,600 light 
native cows sold at 14c for Chicagos 
and 13%c for Rivers, straight April 
takeoff. An outside independent pack- 
er sold 900 heavy native steers at 
10%ec, and 2,400 light native cows, 
March-April takeoff, at 13%c. There 
was other trading of heavy native 
steers at steady prices reported, but 
details were lacking. 

Hide trading improved Tuesday, 
with April stock contributing the ma- 
jority of activity. Most selections sold 
at steady levels, which was somewhat 
unusual as April hides generally com- 
mand higher prices. About 10,000 
branded steers sold at 9%c for butts 
and 9c for Colorados. An additional 
3,000 sold later at equal prices. Some 
1,500 River heavy native steers brought 
10c. 

Northern heavy native cows sold 
lower and 3,800 traded at 11%c. About 
1,000 northern light native cows sold 
at 14c. An estimated 3,000 branded 
cows, April kill, brought 10%c, basis 
northerns. In additional sales of brand- 
ed cows, about 2,500 of Oklahoma City 
production brought lle and about 1,- 
700 of Omaha production, 10c for 
March takeoff and 10%c for April. 

Activity continued at a fairly brisk 
pace Wednesday, and no price adjust- 
ments were encountered up to midday. 





About 10,000 River and _ northern 
heavy native cows sold at lle and 
11%%¢, respectively. Heavy native steers 
also traded, and about 8,000 of March 
and April takeoff brought 10c. Some 
2,500 ex-light native steers sold at 
16c About 1,000 Colorado steers sold 
steady at 9c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer and coun- 
try hide markets were quiet earlier in 
the week due to the spread between 
buyers and sellers price ideas. Later, 
the 50@52-lb. average small packer 
hides sold at 10c and at 10%c, depend- 
ing on quality and freight points. The 
60-lb. average brought 8%4c with some 
reported movement at 9c. No sales of 
the 40@42-lb. average were heard, but 





CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ending Previous Cor. Week 
Apr. 7, 1954 Week 1953 
Nat. steers ..10%@1l4n 10%@14% 12%@16% 


Hvy. Texas 

steers ..... 9% 9lon 11% 
Butt branded 

ey een 9% 9lon 11 
Col. steers .. 9n 9n 104%n 
Ex. light Tex. 

de, Ae ee l4n 14n 17% 


Brand’d cows.10 @lin 104%4@11n 13 


Hy, nat. cows.11 @11% 11%@12n 14 @15 
Lt. nat. cows.134%@l4n 13%@14 16%,@17 
Nat. bulls ..104%,@11n 10 @10%n 10% 


Brand'd bulls. 944@10n 9 @ 9%n 9 
Calfskins, Nor. 


i. rs 40n 40n 7% 

10/down ... 424%n 424on 45 
Kips, Nor. 

nat., 15/25. 264n 2644n 3744n 
Kips, Nor. 

Brn’d,15/25. 24n 24n 32%en 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 lbs. and 
over .... 84%@ 9n 9n 124% @13n 
50 Ibs. .... 10 @10%n 10% 14 @14%4n 


SMALL PACKER SKINS 


Bibae ee ee-ae 25n 25n 35n 
Kips. 15/30 ....... 15@ 16n 15@16n 30@32n 
BONES, TOK. 2.65008 1.25@1.32n 1.25@1.32n 1.50n 
Slunks, hairless ... 25@ 35n 25@3in 50n 
SHEEPSKINS 
Packer shearlings, 
No. 1 1.60n 1.60n 2.40@ 2.50n 
Dry Pelts 26n 26n 29 
Horsehides, 


Untrmd. 10.25@10.50n 10.25@10.50n 9.75@10.00n 


some 44-lb. average allweights report- 
edly sold at 11@11%c. Sales of coun- 
try hides were slow to develop but a 
couple of cars 50@52-lb. mixed locker 
butchers and renderers brought 714c 
and 7%c. Some offerings of straight 
locker butchers were priced at 9@ 
9c, without action. 

CALFSKINS AND KIPSKINS: 
There were no new developments in 
the calfskin market this week, but 
kipskins were traded at midweek. 
About 5,500 St. Louis, Kansas City 
and Omaha, all overweights, sold at 
25c. Other movement of River kip and 
overweights was reported at 25%c on 
the kip and 25c¢ on the overweights. 

SHEEPSKINS: Actual sales in this 
category were difficult to confirm early 
in the week. The No. 1 shearlings last 
sold at 1.60, with other movement re- 
ported at 1.50@1.55. The No. 2 and 
No. 3 shearlings last traded at 1.20 
and .90, respectively. Some fall clips 
brought 2.50. Full wool dry pelts sold 
to west coast pullers at 27c, delivered 
late last week. Pickled skins last sold 
at 9.75 and 10.00 per dozen. 


N.Y. HIDE FUTURES 


FRIDAY, APR. 2, 1954 


Open High Low Clese 
Apr. .... 14.00b antares + oii 14.02b- O5a 
July .... 14.55b 14.58 14.50 14.58 
Oct. .... 15.086b 15.07 15.08 15.06b- 12a 
Jan. .... 15.30b 15.30 15.30 15.34b- 41a 
Apr. .... 15.40b A May 15.53b- 62a 
July .... 15.50b 15.65b- = 80a 


Sales: 36 lots. 
MONDAY, APR. 5, 1954 


Apr. .... 13.90b 14.12 14.07 14.07 

July 14.50b = 14.65 14.57 14.58-57 

Oct 15.15-13b 15.22 15.15 15.12b lda 
Jan 15.33b 15.45 15.37 15.37 

Apr. .... 15.58b owe ake 15.53b- 60a 
July .... 15.65b ones oe es 15.65b- 80a 


Sales: 40 lots. 
TUESDAY, APR. 6, 1954 


Apr. .... 13.95b 14.81 13.80 13.75b- = 80a 
July 14.50b 14.55 14.37 14.40 
Oct 15.15 15.15 14.98 14.96b- 1500a 
Jan. .... 15.40b 15.40 15.25 15.27b- 33a 
Apr. .... 15.55b 15.60 15.60 15.45b- Sa 
July . 15.65b iat ry. 15.65b- Tha 
Sales: 81 lots. 
WEDNESDAY, APR. 7, 1964 
Apr. .... 13.55b 13.95 13.76 13.95 
July .... 14.36b 14.68 14.55 14.59 
Oct. .... 14.95-97 15.25 14.95 15.15b- 20a 
Jan. .... 15.25b coe pee 15.45b- 5éa 
Apr. .... 15.40b 15.65b- 80a 
July .... 15.65b 15.80b- Ma 
Sales: 59 lots. 
THURSDAY, APR. 8. 1954 
Apr. .... 13.80b 14.25 14.00 14.15b- 20a 
July .... 14.55b = 14.80 14.70 14.75b- 80a 
Oct, «...+ Ia 15.40 15.20 15.35b- 37a 
Jan. .... 15.45b 15.52 15.50 15.65b- 72a 
Apr. .... 15.60b éeHie es 15.85b- 97a 
July .... 15.70b 16.05b- 20a 


Sales: 45 lots. 




















PRODUCERS OF 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 














For complete Buyers’ Guide information on every ma- 
chinery, equipment and supply item — as well as serv- 
ices — look to the Annual Meat Packers Guide! The 
listing pages and advertising will give you the infor- 
mation you need to specify and buy intelligently. Use 
the Guide for basic buying information and read the 
Provisioner for current selling messages and you'll 
save time and money. 











42 





The National Provisioner—April 10, 1954 








in |] 
will 
the 
ean 


non 
nov 
out 
wil 
con 


Ta 


tall 
low 
duc 
Ibs. 
mis 


to | 
195 


The 





se 
05a 
12a 
4la 
62a 
80a 


lda 


60a 


80a 


1500a 
33a 


Ta 


a= 
Ye 
ie 
fo 
e 
e 
il 





1954 











U.S. Would Nay Tariff 
On Leather Gloves 


The leather and hide industry, which 
must meet challenges from all manner 
of substitutes in its field. is beset wtih 
another hurdle—the contemplated sus- 
pension in tariffs on leather gloves and 
handbags. This possibility came to 
light recently when the Randall Com- 
mission on Foreign Trade announced 
that tariffs on such items might come 
to an end. 

That would mean an increase of from 
100 to 300 per cent in imports of such 
items in this country to compete with 
domestic products which have enjoyed 
the “protection” of tariffs for their 
business. The disastrous effects of 
such competition are obvious, the U. S. 
leather glove industry contended. 


Hide And Skin Trade Sees No 
Price Advance In Near Future 


The hide and skin trade is only mildly 
optimistic about the price outlook for 
the next few months, spokesmen for 
the trade have intimated. They point 
to the relatively high volume of cattle 
slaughter as one detering factor, which 
will result in a large volume of hides 
going to. market. Exports will not be 
large enough to absorb any possible 
surpluses and they see no immediate 
radical rise in domestic consumption 
which might encourage price hikes. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Apr. 3, 1954, totaled 5,- 
483,000 lbs.; previous week, 6,470,000 
Ibs.; same week, 1953, 4,643,000 lbs.; 
1954 to date, 70,596,000 lbs.; same pe- 
riod 1953, 68,919,000 lbs. 

Shipments for the week ended Apr. 
3, 1954, totaled 4,457,000 lbs.; previous 
week 5,783,000 Ibs.; corresponding 
week 1953, 2,756,000 lbs.; this year to 
date, 58,405,000 lbs.; corresponding 
week, 1953, 49,428,000 lbs. 


Feed Makers Convention 


The importance of scientific research 
in lowering the cost of producing meat 
will be among the featured topics of 
the 48th annual convention of Ameri- 
can Feed Manufacturers Association 
in Chicago, May 5 to 7, W. E. Glen- 
non, association president, has an- 
nounced. Three of the nation’s most 
outstanding feed research scientists 
will be accorded recognition for their 
contributions to feed study at the 
meeting. 


Tallow, Grease Consumption 

While total consumption of inedible 
tallow and grease dipped to a 2-year 
low of 1,514,000,000 lbs. in 1953. pro- 
duction reached a record 2,672,000,000 
Ibs., according to the Davidson Com- 
mission Co. year book. Tallow and 
grease used in soap-making declined 
to a 18-year low of 976,000,000 lbs. in 
1953. 
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LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 

WASHINGTON 5 _ — D.C. 
Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 
upon request. 
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A complete 
line for 
meat 
packers, 
canners and 
sausage 
manufac- 
turers, 
including 

KETTLES 
Extra heavy reinforcing weld on handle. Bead, and rein- a 
forcing ring on bottom, closed with a continuous weld. Seam- 
less construction. | 
5417-Y 100 Ibs. cap. (56 gts.) 20" top dia. 13" deep Migs 
DRUMS 
Also — 
Same as above, but with open bead; and with reinforcing a ete 
ring not sealed by a continuous weld. san 
5218-Y 70 Ibs. cap. (36 qts.) 19" top dia. 91" deep TUBS 
5219-4 120 Ibs. cap. (65 qts.) 222" top dia. 12" doep ss 
5225-Y2 2CO Ibs. cap. (102 qts.) 26" top dia. 13" deep tera 
TOUGH—these tubs are made from extra hard alloy in s . 
heavy gauge sheet aluminum. They resist denting and TRUCKS 
gouging, last longer, cut replacement costs. Wearing ring . 
on the bottom takes the abuse of rough floors. \ 
SANITARY, LIGHT —seamless construction. Bead and PANS 
wearing ring are sealed with continuous weld. Easy to clean 
and keep clean. Easy to handle, too, because aluminum is 
light. Mail the coupon today. 
ONTAINERS 
WRITE TODAY TO: - 


THE ALUMINUM COOKING UTENSIL COMPANY, INC., 404 WEAR-EVER BLDG., NEW KENSINGTON, PA. 
C] Send me your catalog [] ‘iave representative see me regarding tubs 


Fill in, clip to your letterhead and mail today ~ 


a 

i. 

TLDS 6. crdice Ness divndessepuded abvquvactatisninancssebedesvenedel ae abs deel , a 
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PHILADELPHIA FRESH MEATS 


Tuesday, April 6, 1954 
WESTERN DRESSED 


BEEF (STEER): Cwt. 
Cece, BOOsTOO .cvcicins scccsencces $39.00@40.75 
Choice, 700/900) ........-.0045+.4+ 37.50@40.00 
Deed, BOOSTOO ain oe cede vadhteees' 34.50@37.00 
Commercial, 350/700 ............4- 29.00@31.50 

cow: 

Commercial, 350/700 ...........-.. 27.00@29.50 
UE GU WU: oda vaccdsveee veces 24.00@26.50 

VEAL (SKIN OFF): 

RS See eee eee None quoted 
37.00@40. 





LAMB: 
Ek EU RET ER ere 52.00@54.00 
Prime; 40/00 »x6 « vctivsinicawsrvices sce 52.00@54.00 
NA E655 capt as te easgesiats 49.00@52.00 
Choice, 30/40 51.00@53.00 
Choice, 40/50 ¥ 
Choice, 50/60 ‘ 
Good, all wts. . A 
MERE MEEIVEB, oc acces ccbeiosceses 35.00@40.00 





MUTTON (BWE): 


Chefles, TO/GOWM: 00.0 ccccscvcccce’ 22.00@ 25.00 

GOON, TOPO ic ccs encrocercccce 20.00@ 22.00 
PORK CUTS—CHOICE LOINS: 

(Bladeless included) 8-10 ........ 57.00@59.00 

(Bladeless included) 10-12 ........ 57.00@59.00 

(Bladeless included) 12-16 ........ 57.00@59.00 

Butts, Boston style, 4-8 .......... 50.00@52.00 
SPARERIBS, 2 Ibs. down ........... 48.00@51.00 


LOCALLY DRESSED 


STEER BBEF CUTS: Prime Choice 


Hindqtrs., 600/800. .$55.00@60.00 $46.00@50.00 
Hindgtrs,, 800/900... 54.00@57.00 44.00@47.00 
Round, no flank .... 52.00@54.00 46.00@50.00 
Hip rd., with flank.. 51.00@53.00 44.00@47.00 
Full loin, untrimd.. 57.00@62.00  45.00@49.00 
Rib (7 bone) ...... 60.00@66.00  50.00@54 

Arm Chuck ........ 34.00@39.00 33.00@36.00 
Brisket .............- 30.00@32.00 30.00@32.00 
Short plates ....... 14.00@16.00 14.00@16.00 


THURSDAY'S CLOSINGS 
PROVISIONS 


The live hog top at Chicago was 
$27.75; average, $26.85. Provision prices 
were gouted as follows: Under 12 pork 
loins, 524%; 10/14 green skinned hams, 
57@59; Boston butts, 46; 16/down pork 
shoulders, 42; 3/down spareribs, 47; 
8/12 fat backs, 15%@15%; regular 
pork trimmings, 27%; 18/20 DS bellies, 
35% nominal; 4/6 green picnics, 36144; 

/up green picnics, 34%. 

P.S. loose lard was quoted at 18.25 
bid and P.S. lard in tierces at 20.00 
bid. 


COTTONSEED OIL 


Closing cottonseed oil futures in New 
York were quoted as follows: May, 
16.17b-20a; July, 16.10; Sept., 14.70b- 
73a; Oct., 14.05b-25a; Dec., 13.88b-95a; 
Jan., 13.80n; and Mar., 13.80b-84a. 

Sales: 92 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipment by rail, in the 
week ended Apr. 3, with comparisons: 


Week Previous Cor. Week 
Apr. 3 Week 1953 


Cured meats, 


pounds .......12,232,000 13,612,000 4,204,000 
Fresh meats, 

pounds ........ 24,879,000 31,895,000 21,069,000 
Lard pounds .... 2,764,000 2,814,000 2,762,000 








Packing House Equipment 
Breading Conveyor Systems 


Marine and Chemical Work 
Hotel 


150 DORCHESTER AVE. 





EMERSON SACK WARNER CORP. 


Designers and Manufacturers of 


Single, Double and Triple Conveyors 


and Restaurant Equipment 
Specialist in Stainless Steel Work 


WRITE FOR FURTHER INFORMATION 





CURING VAT 


SO. BOSTON 27. MASS. 











Be 


THE RATH PACKING CO., WATERLOO. IOWA 


BLACK HAWK 


MEATS 


FROM 


THE LAND 


O' CORN 





CHICAGO PROV. STOCKS 

Lard inventories in Chicago on 
March 31, amounted to 14,903,013 Ibs., 
according to the Chicago Board of 
Trade. This was an increase compared 
with the 13,170,958 lbs. of product in 
store on February 27, but far less than 
the 109,219,278 lbs. a year earlier. Total 
D.S. bellies mounted to 4,241,663 Ibs. 
as against 3,343,904 Ibs. on February 
27, and 4,568,336 lbs. a year earlier. 
Chicago provision items appear below: 


Mar. 31 Feb. 27 Mar. 31 
Ibs. Ibs. lbs. 
All Brid. pk. 
td eee 593 630 927 
P.8. lard (a)....11,215,774 9,137,524 79,468,380 
be eC | ee ee ye er 2 11,778,780 
Dry rendered 
i | eee 1,002,937 900,894 8,339,517 
Dry rendered 
Jard (BD). onc... 10,984 10,984 2,596,707 
Other lard ...... 2,673,318 3,121,556 7,085,894 


13,170,958 109,219,278 


eS re 7,600 7,700 28.200 
D.8. Cl. bellies 

(other) ....... 4,234,063 3,336,204 4,540,136 
TOT. D.S. 

BELLIES ..... 4,241,663 3,343,904 4,568,336 
DG. TE WERE dees!)  etrnes “> dea 
D.S. fat backs .. 2,855,494 2,316,739 2,705,289 
8.P. regular hams 171,118 110,396 167,890 
8.P. skinned hams11,208,269 13,897,852 14,087.884 
S.P. bellies ....13,664,082 12,722,652 17,354.079 
S.P. picnics, 

Boston shdrs . 5,016,282 5,495,144 11,288,882 
Other cuts meats 4,585,151 5,163,050 10,708,204 
TOTAL ALL 

MEATS ...... 41,742,059 43,049,737 60,830,564 

(a) Made Mare oot. 1, 1953. (b) Made pre- 


vious to Oct. 1, 19%: 

The above figures cover all meat in storage in 
Chicago, including holdings owned by the Gov- 
ernment, 


Wholesale Price Indexes 


Meats were among the food items 
which rose in average price during the 
week ended March 30, according to the 
Bureau of Labor Statistics. Meats ad- 
vanced to 93.8 per cent of the 1947-49 
average of 100 per cent from 92.4 the 
week before, but were sharply under the 
January, 1951 average of 113.5. Hogs 
increased an average of 1.0 per cent, 
steers, 1.5; while tallow declined 1.4 
per cent as the fats and oils average 
rose 0.8 per cent. 


Chicago Livestock Prices 


the Chicago market placed hogs at a 
top of $27.40 and the month’s average 
at $25.75, the highest since 1947, when 
the figures were a record $29.75 and 
$27.25 after the release of price con- 
trols. Beef steers topped the month at 
$32.25 and averaged $22.85 compared 
with $28.50 and $21.90 in 1953. Slaugh- 
ter lambs reached a top of $27.25: and 
averaged $24.00. The all-time March 
high paid for lambs was $42.50, paid 
in 1951. 


INTERIOR IOWA, S. MINNESOTA 


Receipts of hogs and sheep at interior 
markets, as reported by the U.S.D.A. 





Hogs Sheep 
Webraary, B0G4 ....cccscccess 1,004,500 130,200 
Ne eer 1,428,000 107,900 
Webrwary, ISS... cciccececcss 1,181,500 153,000 
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Choose New Name to Typity Meat Type Hog 


A farm woman, Mrs. Frank Williams 
of Rt. 2, Pataskala, Ohio, has been 
named winner in a contest conducted 
for the purpose of securing a specific 
name for meat-type hogs and meat de- 
rived from them. Her entry, “Tend-R- 
Leen,” for which she received a $200 
award, won in a field of over 5,000 
entries from 19 states. 

The contest was sponsored by Pro- 
ducers Swine Improvement Association, 
an agency of the three regional farmer- 
owned livestock marketing associations 
in Ohio and Indiana—Producers Live- 
stock Cooperative Association, Colum- 
bus; Cincinnati Live Stock Producers 
Association, Cincinnati, and Producers 
Marketing Association, Indianapolis. 

These associations expect to use 
“Tend-R-Leen” to designate meat-type 
hogs and they also will offer this name 
for use in the meat trade so that the 
name will be associated with high- 
quality pork products from the best 
commercial hogs in Ohio and Indiana. 

The associations last year live graded 
and sold on grade more than 215,000 
hogs of which about 75,000 qualified 
as meat-type and brought 50 to 75 cents 
per cwt. over the top of the regular 
market, the association pointed out. 
Only weights of 180 to 220 lbs. are 
sold on grade. 

Grading of hogs on a regular weekly 
basis was started in Ohio in January, 
1951. Only three markets graded in 
that year. Since then the program has 
been extended to 33 local markets in 
Ohio and Indiana operated by the three 
producers associations. 


LIVESTOCK CAR LOADINGS 


A total of 7,344 cars was loaded 
with livestock during the week ended 
March 27, 1954, according to the Amer- 
ican Association of Railroads. This was 
an increase of 641 over the same week 
of 1953, but 135 less than in the like 
period of 1952. 





WINS WITH 
Williams receives check from F. G. Ketner, 
general manager of Producers Swine Improve- 
ment Association. 


“TEND-R-LEEN"—Mrs. Frank 


West Coast Early Lamb 
Contracting About Done 


‘The contracting of spring lambs in 
the main producing areas of California 
and Arizona was about 85 per cent 
completed last week for the season, 
trade interests have reported. This 
means that. .about 400,000 lambs in 
California and about 60,000 in Arizona 
are earmarked for delivery by the 
close of May. 

Slaughterhouses in the San Francisco 
Bay area have started killing spring 
lambs, but many were expressing con- 
cern over the small number of lambs 
that have been delivered or are ex- 
pected to be delivered in the next couple 
of weeks. Many contracts called for 
delivery on growers option and since 
generous rains have stimulated pasture 
growth, most producers are holding 
onto their lambs to secure all the addi- 
tional gain from the extended period 
on pasture. 





Feb. Cattle Costs Below 
Year Earlier; Hogs Higher 


Packers operating under federal in- 
spection during February bought most 
classes of livestock at prices lower 
than those paid in the corresponding 
month of 1953. 

Average cost of cattle in February 
at $17.39, was 90 per cent of 1953, 
calves at $17.90 were 22 per cent under 
1953; hogs at $25.67 had 132 per cent 
of last year’s value, and sheep and 
lambs averaging $20.51 cost 3 per 
cent less than in the preceding year. 

The 1,302,454 cattle, 517,691 calves, 
3,883,165 hogs and 1,090,106 sheep and 
lambs slaughtered under federal inspec- 
tion in February had dressed yields of: 


Feb., 195: Feb., 1953 

,000 1,000 

Ibs. Ibs. 
NS UA aculs Koma ecva oe 704,383 655,295 
| PR PP ere ees 56,770 46,195 
Pork (carcass wt.) ...... 702,169 816,995 
Lamb and mutton ...... 53,274 53,166 
ME «nth st ddawkneew 1,516,506 1,571,651 
Pere, CUCL, BF os odes 526,049 601,403 
Lard production* ....... 128,867 157,799 
Rendered pork fat ...... 6,487 7,670 


Average live weights of livestock 
butchered in February were as follows: 


Feb., 1954 Feb., 1953 
Ibs. Ibs. 

ye ert torres 982.5 1,005.0 
Bteers® vvcccsaccovccccssces 993.6 1,014.8 
DR ois witha case sdb a eels 858.4 865.5 
COMP sans won t¥ oon «++. -1,006.5 1,027.1 
CPO cccinteceanisseanbase 197.6 194.7 
EE ke nvieneenes evgda ae 234.8 
Sheep and lambs ........... 102.3 102.8 





Dressed yields per 100 lbs. live weight 
for the two months were as follows: 
Feb., 1954 Feb., 1953 


Per An’'l Per An’! 
GUNUEE Rb. vei tae cea Cennureene 55.3 55.9 
CD  vecdacqnssubastbneanus 55.9 56.6 
A ng Cdn cn ern seagecencsces 76.6 76.6 
Sheep and lambs ... 47.9 47.7 
Lard per 100 Ibs. 14.1 14.8 
Lard per animal 3 34.7 





Average dressed weights of livestock 


compared: 
Feb., 1954 Feb., 1953 
Ibs. Ibs. 


CE os ace nicntntsdeapitnhe 543.3 561.3 
RD aos vo Ccanewontsd bcanme 110.5 110.2 
WE bivucees des css eheahaned 181.2 179.9 
Sheep and lambs ............ 49.0 49.0 





1Also included with cattle. 
tain reported packer style average. 
on unrounded numbers. 
ac. 


“Subtract 7.0 to ob- 
Totals based 
‘Includes rendered pork 














When you hire someone 
to spend your money ... the 
BEST is none too good! 


Call on "K-M" today! 


BLOOMINGTON, ILL. JONESBORO, ARK. 
CHATTANOOGA, TENN. LAFAYETTE, IND. 
CINCINNATI, OHIO LOUISVILLE, KY. 
DAYTON, OHIO MONTGOMERY, ALA. SIOUX FALLS, S.D. 
DETROIT, MICH. NASHVILLE, TENN. VALPARAISO, IND. 
FLORENCE, S.C. SERVICE 


FT. WAYNE, IND. KENNETT-MURRAY 


FULTON, KY. 
Livestock BUYING 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX, CITY, IOWA 








INDIANAPOLIS, IND. 
JACKSON, MISS. 
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ADELMANN 


The choice of discrimi- 
nating pockers all over 
the world. 


Available in Cast Alumi- 
aum and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, April 6, 
were reported by the Production 


tion as follows: 


St. L. N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS 
Chioce: 
120-140 lbs. 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 
300-330 lbs. 
330-360 Ibs. 


Medium: 
160-220 Ibs. 


& GILTS: 


SOWS: 
Choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 
400-450 Ibs. 
450-550 Ibs. 
Medium: 
250-500 Ibs. 


None rec, 
. -$26.75-27.50 





None rec. 
None rec. 


. None ree, 





") 28°75-24:75 23: 


None rec. 


None rec, 

None rec. 

24.50-27.00 
26.50-27.50 
27 .00-27 
26.90-27 .35 
26.75-27.10 
26.40-26.85 
26.00-26.5 
25.50-26.15 








— 








None rec, 


None rec. 
None rec. 
25.25-25.50 
24.75-25.25 
24.25-25.00 
25-24.50 


None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs. .. 24.25-27.00 None rec. 
900-1100 Ibs. .. 24.50- 27.50 27.00-31.00 
1100-1300 Ibs. .. 25.00-27.50 28.00-31.00 
1300-1500 Ibs. .. 24.50-27.00 27.00-31.00 


Choice: 


700- 900 Ibs. .. 21.00-24.50 


900-1100 Ibs. 





22.50-27.00 
22.75-28.00 


1100-1300 Ibs... 22.00-25.00 23.00-28.00 
1300-1500 Ibs. |. 21.50-24.50 23.25-28.00 


Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
Commercial, 
all wts. 
Utility, all 


wts.. 


HEIFERS: 
Prime: 
600- 800 Ibs. 


. 19,00-21.50 
. 19.50-22.00 
19.00-22.00 


16.50-19.50 
14.50-16.50 


. 23.00-25.00 


19.25-22.75 
19. 50-23. 00 
19.75-23.25 


16.50-19.75 
14.00-16.50 


None rec. 


800-1000 Ibs. .. 23.00-25.00 24.50-27.00 
Choice: 

600- 800 Ibs. .. 20.50-23.00 21.00-24.50 

800-1000 Ibs. .. 20.50-23.00 21.50-24.50 
Good: 

500- 700 Ibs. .. 18.50-20.50 18.25-21.50 

700- 900 Ibs. .. 18.50-20.50 19.00-21.50 
Commercial, 

| ee Se 15.00-18.50 15.50-19.00 
Utility, all wts.. 12.50-15.00 18.50-15.50 
cows 
Commercial, 

See 12.50-14.00 13,50-15.50 
Utility, all wts.. 11.50-12.50 11.25-13.50 
Canner & cutter, 

OW WE... 9.00-11.50 9.00-11.50 
BULLS (Yris. Excel.) All Weights: 
MOON in whns cee None rec. 12.50-15.00 
Commercial 13.50-14.50 15.50-16.25 
i ga 12.50-13.50 14.00-15.50 
Cutter 11.00-12.50 12.00-14.00 


VEALERS, All Weights: 
22.00-28.00 
14.00-22.00 


Choice & prime.. 
Com'l & good... 
CALVES (500 Lbs. 
Choice & prime.. 
Com’! & good... 


SHEEP & LAMBS: 
SPRING LAMBS: 


LAMBS (110 Lbs. 
Choice & prime.. 
Good & choice.. 
EWES: 

Good & choice.. 
Cull & utility... 
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Down) 
26.00-27.00 
24.50-26.00 


6.00- 8.00 
5.00- 7.00 


25.00-27.00 
15.00-25.00 


Down): 
17.00-22.00 
13.00-17.00 


18.00-23.00 
14.00-18.00 


(Wooled) : 
26.00-27.50 
24.00-26.00 


8.50-10.50 
6.00- 8.50 


and Marketing Administra- 


Kansas City 


None ree. 
None rec. 
None rec. 
$27.00-27 
27.00-27 .25 
27.00-27.25 
26.25-27.00 
None rec. 
None rec, 
None rec, 


None rec, 


24.50-24.75 
24,25-24.50 
24.25-24.50 
24.25-24.50 

-50-24.25 


23. 25-23.75 


None rec. 


24.00-27.00 
24.50-27.50 
24.54)-27.50 
24.00-27.50 


21.25-24.00 
21.50-24.25, 
21.50-24.25 
21.50-24.25 


18.50-21.25 
18.75-21.50 
18.75-21.50 


16.C0-18.75 
13.50-16.00 


23.00-25.00 
23.25-25.50 


19.00-23.00 
19.50-23.00 


16.00-19.00 
16.50-19.50 


14.00-16.50 
12.50-14.00 


12.00-13.00 
10.50-12.00 


8.50-11.00 


None rec. 

14.00-14.50 
12.00-14.00 
11.00-12.00 


22.00-24.00 
14.00-22.00 


17.00-19.00 
12.00-17.00 


24.00-25.00 
22.50-24.00 


8.25- co 
2 
2 


6.00- 





Omaha 


None rec. 

None rec. 

24.50-26.75 
26.50-27 50 
26.50-27.50 
26.50-27.50 
26.25-27.25 
25.75-26.50 
25.00-26.00 
25.00-26.00 


23.50-26.25 


24.50-25.75 
24.50-25.75 
24.50-25.75 
24.50-25, 75 

-25-24.75 


23.25-24.75 


22.50-25.25 


25.25-27.50 
25.50-29.00 
26.00-29.00 
25.75-29.00 


22.00-25.50 
22.00-26.00 
22.00-26.00 
22.00-26.00 


19.25-22.00 
19.25-22.00 
19.25-22.00 


16.25-19.25 
14.00-16.25 


23.50-25.00 
23.50-25.00 


20.25-23.50 
20.25-23.50 


16.75-20.2 
16.75-20.25 








14.50-16.75 
12.50-14.50 


12.25-13.75 





12.00-13.50 
14,25-15.50 
12.50-14.25 
11.00-12.50 


21.00-25.00 
15.00-21.00 


18.00-22.00 
14.00-18.00 


24.50-25.65 
23.50-24.50 


8.00- 9.00 
5.50- 8.00 


St. Paul 


None ree, 
None rec. 
$26.75-27.25 
26.75-27. 
aT. 






-< 26. 50 
25,.00-26.00 
25.00-26.00 


None ree. 


25.75-26.00 
25.00-25.50 

25.00-25.50 
24.50-25.00 
24.00-25.00 
23.00-24.50 


None rec. 


24.50-26.50 
24.50-26.50 
24.00-27.00 
23.50-26.50 


21.00-24.50 
21.00-2 
21.00-24.50 
21.00-24.00 





18.50-21.09 
18.50-21.00 
18.00-21.00 





14.00-15.50 


22.00-23.00 
22.00-24.00 


20.00-22.00 
20.C0-22.00 


18.00-20.09 
18.00-20.00 


15.00-18.00 
13.50-15.00 


12.00-14.00 
11.00-12.00 


9.00-11.00 


12.00-13.00 
12.00-13.00 
13.00-15.00 
13.00-15.00 


21.00-24.00 
14.00-21.00 


18.00-20.00 
13.00-18.00 


25.50-26.00 
23.50-25.50 


8.50- 9.50 
8.00- 8.50 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 














PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 
CATTLE 

Week Cor. 
Ended Prev. Wee 
Apr.3 Week 1953 
Chicagot .... 24,009 23,328 17,683 
Kans. City! .. 14,458 14,336 14,512 
Omaba*t ..... 25,859 23,926 24.899 
E. St. Louist. 10,755 10,484 8,236 
St. Josepht 11,293 10,249 9,703 
Sioux Cityt 11,1 10,127 11,188 
Wichita*t 4,148 4,601 307 
New York & 

Jersey cityt 11,093 10,572 7. 381 
Okla. City*t . 10,468 5,723 5.681 
Cincinnati§ 4,707 4,698 3.949 
Denvert ..... 10,5 11,213 8.013 
St. Pault 16,458 14,288 13,978 
Milwaukeet 5,335 4,775 3,457 

ORE cassie 160,311 148,315 128.987 

HOGS 

Chicagot ..... 28,777 27,839 33.2 
Kans. Cityt .. 7,987 8,103 10.974 
Omaha*t .... 25,314 23,619 29.761 
E. St. Louist. 28,323 28,487 31.2038 
St. Josepht .. 19,330 18,634 25,234 
Sioux Cityt .. 16,402 16,764 18.600 
Wichita*t 6,559 6,671 3.913 
New York & 

Jersey cityt. 40,369 42,152 44.027 
Okla. City*t . 17,204 11,972 8.578 
Cincinnati§ .. 12,769 13,382 12,668 
eg 7,30 5 7.196 
St. Paulf .... 33,579 31,019 28.574 
Milwaukeet 3,442 3,828 5.199 

OURD. is eicaee 247,449 242,008 259.135 

SHEEP 

Chicagot 3.574 3,757 8.336 
Kans. Cityt 3,217 5,083 6.693 
Omaha*t .... 11,210 12,895 13.808 
E. St. Louist . 2,042 1,428 2.191 
St. Josepht 10.102 9,128 7.726 
Sioux Cityt . 8,206 7,247 6.066 
Wichita*t .. 1,898 2,676 3.456 
New York & 

Jersey Cityt ?6.272 37.727 33.652 
Okla. Citv*t 11,081 4,766 3,245 
Cincinnati 315 § 418 
Denverg ..... 6,718 11,802 9.412 
St. Pault .. 4.675 2857 4,115 
Milwaukeet 409 659 734 

TORRE) 6 occ 99.819 100,335 99.854 


*Cattle and calves 
tFederally inspected slaughter, in- 
cluding directs 


tStockyards sales for local slaugh- 


er. 
§Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Apr. 7, were as follows: 


CATTLE 
Steers, 
Steers, 





Heifers, choice & pr. . None rec. 
Heifers, util & gd. 15.00@ 20.50 
ie, . era 13.00@14 
Cows, cull & utility 12.00@13.00 
Cows, can. & cut. ... 7.00@12.00 
Bulls, util. & com’l .. 13: 00@ 16.00 
VEALERS: 
Choice & prime . 27.00@28.00 


Good & choice ... 
Com'l & good .. 
Culls & utility 


- 25.00@26.00 
- 14.094 24.00 
10.00@13.00 





noGs: 
Mhoice. 180/240 ...... 27.75@ 29.00 
Sows,400/down ....... 33" 50@ 24.00 
LAMBS: 
a a None rec. 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City an 41st 
st., New York market for 
week ended April 3: 


Cattle Calves Hogs* Sheep* 


Salable..... 37 16 
Total (inel. 
directs) .2,459 670 6,148 4,445 
Prev. week: 
Salable .. 188 496 
Total (inel. 
directs) .5,650 3,068 18,452 20,192 


*Including hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chica- 
go Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
Apr. 1 2,789 481 9,987 er 
Apr. 2....; @4 5,712 
Apr..8 ... 333 3 1,553 
Apr. 5 16,165 504 7,563 2.610 
Apr. 6 ... 5,500 300 10,000 2°500 
Apr. 7... 11,000 300 9, 2 ‘Ome 


*Week So 

ae 32,665 1,104 26,563 7,110 
Week ago.36,552 1,076 25,737 3.064 
Year ago .37,283 1,151 30,889 * st 
2 yrs. ago. 20/851 1/020 38,573 


*Including 4,531 hogs direct’ “ 

packers. 
SHIPMENTS 

Apr. 1 ... 2,226 70 524 788 
pi a 1618 92 686 507 
Avr. 3 °.. 150 ‘a ati ‘ 
Apr. 5 ... 4,804 sce | an 808 
Apr. 6 ... 1,000 os 500 1.000 
Apr. 7 5,000 800 500 
Week 80. 

SOP iis vse 10,894 -.. 2,521 2.308 
Week ago.13,010 99 2,083 1,662 
Year ago .14,429 33 2,770 3.429 


7.051 47 2.046 
APRIL RECEIPTS 


2 yrs. ago. 


Cattle 
Calves 
Hogs 
Sheep 


Cattle 
Hogs 
Sheep 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at = 





cago, week ended Wed., Apr. 
Week wun 
ended ended 
Apr.7 Mar. 31 
Packers’ purch. 28,296 26.754 
Shippers ‘purch. ..... 4,540 3.448 
UD a Saws cone wer 32,836 30.197 


LIVESTOCK PRICES. 
AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 


Apr. 7, were reported as 
shown in the table below: 
CATTLE: 
Steers, gd. & choice ..$23.25 only 
Steers, good ......... 21.0@22. 
Steers, com’l & gd. .. 18.00@19.50 
Heifers, good ....... 21.00 only 
Heifers, com'l & gd. . 18.00@21.00 
Cows, util. & gd. .... 15.00@16.25 
Cows, util. & com’l .. 7 00@15.75 
Cows, can. & cut 00@12.50 
ME WR sins Sees 15. B00g18. 50 
CALVES: 
Vealers, choice & pr.. None rec. 
Good & choice ....... 22.50@ 25.00 
Calves, gd. & ch. . 20.00@23.00 
HOGS: 
Choice, 190/260 ...... 28.50@28.75 
Sows, 475/down ..... 23.00@ 24.50 
SHEEP: 


Lambs, ch. & pr. . None ree. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Mar. 27: 


CATTLE 
Period Same Wk. 
Mar. 27 Last Yr. 
Western Canada . 14,610 11, LH 
Eastern Canada .... 15 313 











2 wR Day Payer 30,148 25 25.300 
HOGS 
Western Canada . 41,856 43 876 
Eastern Canada .... 52,129 61,178 
Cee eet a 93,985 105,054 
All hog carcasses 
err 102,265 114,119 
SHEEP 
Western Canada .... 3,126 2,485 
Eastern Canada .... 2,325 1,664 
TOUN GS 00 i seee 5,451 4,149 


The National Provisioner—April 10, 1954 

















The 








You can do it 
BETTER 
with 


Not a claim... 
but a FACT! 





Let us prove it 
to you! 








16.308 | | All ATMOS Smokehouses are engineered 
3.042 | | to your exacting requirements . . . our PHONE EASTGATE 7-431] 
long experience is your guarantee of 


ayer complete satisfaction. Cc @) 4 » ©) 4 AT I ©] N 


Complete smokehouse building blue- 955 W. SCHUBERT AVENUE . CHICAGO 14, ILLINOIS 
prints and engineering service. When 
you want the best . . . call ATMOS! 





26.754 
3.448 


30.197 


FORT ENGINEERING & SALES LTD., 1971 TANSLEY ST., MONTREAL, CANADA © PHONE CHERRIER 2168 


GRIFFITH LABORATORIES S.A. ¢ 37 EMPIRE ST7.. NEWARK 5S, N.J. 


a 


MITTELHAUSER & WALTER » HAMBURG 4, GERMANY 














ck at 
sday, 
1 as 
N: 


«|| The Arctic Engineering Corporation... 











219.50 

only 

@21.00 

@16.25 

ae 

@12.5 . . . . . . . 
216.50 takes great pride in being an integral part in the engineering 
se | and installation of the refrigeration system installed at the 
120) new plant of Stock Yards Packing Company, Chicago, Ill. 
124.50 | This installation is typical of Arctic Engineering Corporation's 
aan know how in designing and installing refrigeration equipment 

for efficiency and economy in the meat industry. 
-s Our congratulations, good luck and prosperity in your new 
home. 

228 Wm. W. Morgan, President 
25.300 

43,876 

ani THE ARCTIC ENGINEERING CORPORATION 
105.054 2 
cael 2815 Montrose Avenue Chicago 18, Illinois 
2.485 

1.664 

4.149 

BLE EES LEE LEE TEI LE LN ES EES TT LTE EE EEL LEE LER I ILE SPELL MEE OLLIE IS I 
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The sausage maker and the lost flavor 


Joe, the Listen, I’m worried about our sausage products. Joe: 
Sausage Maker: They don’t have the flavor they used to. 


Owner: That’s funny, Joe. I've had quite a few calls 
from customers lately. What do you think is 
wrong? 


Owner: 


Owner: Steve, we've decided we need natural casings in Joe: 
our line. Can you help us? 

Steve, the Sure can! We've got a complete line of Natural 

Cudahy Casings, and we’re mighty careful in selecting 

salesman: them. They're double-tested, first for strength 


and then for uniformity. 


Get true sausage flavor with 
Cudahy Natural Casings 
Talk to your Cudahy Casing Expert. We have 79 different kinds of 


natural beef, pork, or sheep casings. Or, contact any Cudahy Unit 
—they are at your service. Write, wire or phone today. 


THE CUDAHY PACKING CO., OMAHA, NEB. 


48 





I feel we should use more natural casings for our entire 
sausage line. Why don’t we contact the Cudahy Nat- 
ural Casing man? They are the real specialists on im- 
ported and domestic casings. Maybe we should try the 
beef bungs first. 


Tell you what, Joe, I'll give him a call today. 





Now, we have a product with that real tangy smoked 
flavor we can be proud of! 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, April 3, 1954, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 7,088 hogs; Wilson, 
hogs; Agar, 3,922 hogs; 
3,293 hogs; and Others, 
Total: 24,099 cattle; 
32.070 hogs; 


4,933 
Shippers, 
12,884 hogs. 
1,670 calves; 
and 3,574 sheep. 


KANSAS CITY 














Cattle Calves Hogs Sheep 
Armour 3,118 1,088 1,184 1,428 
Swift < 958 2,077 753 
Wilson 34 ... 2,456 
Butchers 14 814 3 
Others -.- 1,456 1,083 
Totals ..12,447 2,011 7,987 3,217 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 7,575 3,787 3,223 
Cudahy ..... 3,639 2,807 2,131 
Swift ...... 5,450 5,988 2,489 
er 3,348 4,195 2,035 
Cornhusker 658 <8 eee 
O'Neil ...... 447 
Neb. Beef 507 
ME a'cahts 109 
Gr. Omaha... 557 
Hoffman 108 
Rothschild .. 377 
Me scceees 1,210 
BIGSAT .ceus 1,702 
Merchants 149 
Midwest 112 
Omaha 512 
Union 570 wee 
Others ae 8,531 
Totals .-27,030 25,308 9,878 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,634 1,599 8,075 1,070 
Swift .... 3,586 1,827 11,618 972 
Hunter ... 1,109 oes Opeen P 
ee aCe 2,504 
See 1,429 
Laclede ck 946 
Totals .. 7,329 3,426 28,323 2,042 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 8,391 485 8,114 4,688 
Armour .. 3,123 467 7,044 1,274 
Others 5,905 120 2,045 1,554 
Totals* .12,419 1,072 17,203 7,516 


*Do not include 29 cattle, 
hogs and 4,140 sheep direct to pack- 
ers. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,674 -- 5,886 2,482 
Cudahy 3,449 -- 4,490 2,234 
Swift .... 3,367 -.- 3,765 1,744 
Butchers 385 4 oie ais 
Others e 6, 933 6 9,401 1,143 
Totals ..17,808 13 23,042 7,603 
WICHITA 
Cattle Calves Hogs Sieep 
Cudahy 1,718 405 2,195 1,898 
Kansas 337 : at atee 
a ere 123 PP 
ae 204 625 
Sunflower. . 13 . 
Pioneer ... aa pate wus 
Excel os 442 Tr me 
Others - 1,832 112 601 
Totals .. 4,669 405 2,932 2,499 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 3,324 357 1,609 1,852 
Wilson ... 3,544 264 1,374 3,014 
Butchers 392 es 1,567 4 
Totals* . 7,260 621 4,550 4,870 
*Do not include 2,503 cattle, 84 
calves, 12,744 hogs and 6,211 sheep 
direct a packers. 
LOS ANGELES 
attle Calves 7" Sheep 
Armour 304 48 . 
Cudahy oie 
Swift ° 
Wilson 55 
Atlas ae 
Acme ss 
eee _ see 
United 8 154 
Luer ve eee 
Commercial reat 
Gr. West. 
Machlin 1 es 
Others 682 630 
Totals .. ’ 794 1,999 a 











DENVER 
Cattle Calves Hogs Sheep 
nrg -. 1,560 146 3,293 7,280 
RAPS F = 131 2,871 5,793 
c anki . ‘964 113 (1,984 606 
Wilson ... 780 ae dtie Suns 
Others ... 6,287 120 1,789 647 
Totals ..11,075 510 9,987 14,326 
CINCINNATI 
Cattle Calves Hogs Sheep 
(SR sen one ave 207 
Kahn's ae = eal 
Meyer . Pr <s es 
Schlachter 98 49 wane 10 
Northside . a re ae ok 
Others 1,407 
Totals... 98 49 1,407 217 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,733 4,267 13,425 1,851 
Bartusch.. 1,186 "a Z sae 
Cudahy 963 63 nol 
Rifkin 886 35 
Superior .. 1,481 ry abe 
Swift .... 6,200 3, 894 20,154 2 
Others - 8,060 2,279 6,950 1,753 
Totals ..19,518 518 10, 538 40,529 6,428 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,392 1,092 1,216 8,831 
Swift .... 1,302 696 320 18,679 
Bl. Bonnet 343 13 134 aha 
2) Zee 18 tas 75 
amines 221 35 gus 
Totals .. "8,276 1,836 rt 145 27,510 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
April3 Week 1953 
Gattis ..s<% 154,279 145,108 142,362 
aera eer 197,032 200,022 221, os 
Sheep ..... 89,680 75,600 81,15 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., April 7— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minneso- 
ta were: 


Hogs, good to choice: 
168-160 TRB. cv accccccss $23.50@26.15 
160-240 TW. oobk cee sen 25.50@26.90 
240-300 Ibs. .......... 24.75@26.90 
300-400 Ibs. .......... 24.15@26.00 
Sows: 
270-300 Ibs. .......... 24.00@24.75 
SRG Te iv tewir tas 22.00@23.60 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 
culture: 


This week Last week 


estimated actual 
pe Perr er 39,000 31,000 
BYE 2 oc cccs'cs ee 43.500 
poe reer. eee 23,500 21.500 
yA See 32,000 
pS a. ere eee 46,000 44,000 
Pa Se ee 45,000 49,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended Friday, 
April 2, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 279,000 346,000 169,000 
Previous 
week 272,000 351,000 158,000 
Same wk. 
1953 241,000 384,000 140,000 
1954 to 
date 3,739,000 5,079,000 2,127,000 
1953 to 
date 3,207,000 6,457,000 2,176,000 


PACIFIC COAST LIVESTOCK 


Receipts 


at leading Pacific 
markets, ; 


week ending Apr. 1 
Cattle Calves Hogs Sheep 
8,300 1,225 1,950 150 
25 285 1,500 850 
251,200 150 


Coast 


Los Angeles 
N. Portland 
8S. Francisco 
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The "'FAMCO" 
sausage per hour 
and maintain, 





New! Improved! 





+ +. and every 
"tleny built-in economies. 


3 to 7-inch lengths, in- 3,” 
crements of '4” ... q 5 
any dia. from %” to = 
iy” in natural casings. ad 





“FAMCO" 





Write for 


CAPACITY 3” to 7” LINKS 


AUTOMATIC 
SAUSAGE LINKER 


Speed up your sausage production... 


16,000 LINKS PER HOUR WITH “FAMCO"! 


automatic sausage linker links 1400 Ibs. of 
our! Easy to handle, o 


te 
tails! 


length—18,000 links per hour 
” length—15,360 links per hour 
length—!2,480 links per hour 
length—10,560 links per hour 


ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. BRADDOCK AVENUE, PITTSBURGH 21, 


PENNSYLVANIA 











for Using 


CAINCO 


10 Good Reasons 








Albulac* 








© Solidifies Under Heat! 
@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 
@ Stabilizes Water and Fat! 
@ Increases Yield! 


@ Binds Low Protein Meats! 


@ Improves Sausage Texture! 
© Supplements Natural Albumen! 


@ Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN 


ALLY ADHESIVE . . 


222-224 W. KINZIE 


ee 


EXCEPTION- 


. SPRAY DRIED . . . PURE MILK PRODUCT! 
Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage Manufacturers Specialties 


e 
*Powdered Milk Product 


CHICAGO 


10, 


ILL. 
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THAT the Hollymatic 


is now designed for con- 
tinuous, service-free 
operation ? 


The Hollymatic— Model 54 is precision-designed 
to stand up through years and years of rugged 
service ... turning out 2100 patties an hour, day 
after day. It is completely automatic . . . amaz- 
ingly simple to operate...easy to clean and 
literally service-free. 

The Hollymatic is the only patty molding 
machine that automatically feeds the patty 
papers, eliminating costly and time-consuming 
manual paper feeding. The Model 54 will feed 


SEE YOUR 


DEALER, OR WRITE 
s 


DID YOU KNOW 


THAT the Hollymatic 


will now mold 2100 pat- 
ties per hour? 


THAT the Hotlymatic is 


now a heavy-duty, rugged 
machine throughout—com- 
pletely automatic? 


either a small or large sheet, allowing you to 
use the sheet size that sets off your patty to 
best advantage. 

The Hollymatic molding method produces 
loose knit patties that hold their full juice con- 
tent. You decide what size and shape patties 
you want... from sandwich thin to steak thick 
... round, square or chop shape... and the 
Hollymatic molds them exactly to your specifi- 
cations with no variation from patty to patty. 





AUTHORIZED HOLLYMATIC HO LLYMATIC CORPORATIO ba | 


DEPT. A, 433 W. 83RD STREET, CHICAGO 20, ILL. 
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Crane 125-Pound Iron Body 
Wedge Gate Valves are an 
improved design, embody- 
ing many features of un- 
usual merit. They set a new 
peak for quality in iron body 
wedge gate valves, having 


greater strength, longer life, 


and better all-round adapt- 





Non-Rising 
Stem; Screwed 
and Flanged 
Patterns; All- 
Iron or Brass 
Trimmed. Hub 
Ends, Brass 
Trimmed only. 





Outside Screw 
and Yoke; 
Screwed and 
Flanged Pat- 
terns; All-lron 
or Brass 
Trimmed. Al- 


so available 
with brass 
seats and steel 
stem. 


ability for all types of 











services. 


See If You Don’t Agree! 


Here’s the big value — the big selection: 
CRANE 125-Pound Iron Body Wedge Gates 


... with quality features that assure exactly the kind of service you want. 
Body and bonnet are oval-shaped with extra metal where it’s needed most, 
to provide liberal strength. Flanged patterns have tie-ribs between body 
and bonnet flanges. You also get a solid web-type disc with long guides ... 
a stem of liberal diameter with long thread engagement... an exception- 
ally deep stuffing box with high-grade packing ...a two-piece ball-type 
gland and flange—plus an easy-to-grip handwheel with oval-shaped rim. 





nema 


LO | Non-rising stem valves have a brass bushed stem collar. OS&Y design 

tO | includes a brass bonnet bushing, swinging eye bolts...and a tee-head 
disc-stem connection on sizes 12-inch and smaller. 

eS | Big selection includes all-iron or brass trimmed valves... Under- 

n- writers’ pattern valves, quick-opening types... valves for process indus- 

es tries . .. valves for marine service. Sizes up to 48-inch. Check your Crane 

*k Catalog or ask your Crane Representative next time he calls. 

1e 

fi- 

y. 


THE BETTER QUALITY...BIGGER VALUE LINE...IN BRASS, STEEL, IRON 


_| CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 








ome | VALVES «- FITTINGS «+ PIPE © PLUMBING + HEATING 
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USP FLEX- 








WV E | 


You can apply cost-cutting mass production methods 
to your packaging and shipping operations with a 
Wendway conveyor system. Pre-engineered to meet 
your needs exactly, Wendway turns corners, goes 
through walls, up, over and down... the ideal method 
of handling franks, cold cuts, any light packaged item. 
Steel wire belting permits free circulation of air from 
above and below; can be cleaned easily with boiling 
water or live steam applied directly. Regular bright 
basic (lacquered) belting is fine for packages. Stain- 
less steel is recommended for unwrapped meats. 

Union Steel conveyor engineers will be glad to show 
you just how much time, floor space and money you 
can save with a Wendway system. Write today for 
full details on this faster, more efficient method for 
handling all light meat items. 


MEAT PROCESSING OVENS 


. featuring positive controls, time 
and temperature stabilized, non-tip 
trays, aluminized heat reflecting in- 
terior with fibre-glass insulation and 
enclosed, noiseless drive mechanism 
with all controls on front panel. Flex- 
O-Matic meat processing ovens are 
pre-engineered to meet all your re- 
quirements . . . give you consistently 
finer results with less bake-out loss. 


USP engineers welcome the chance to survey your problems. 
Call us, wire us, or write today. 


UNION STEEL PRODUCTS CO. 


ALBION, MICHIGAN 


ene @ HOW TO HANDLE 


MORE EFFICIENTLY 
AND BAKE MORE 
ECONOMICALLY 





WAY 


-MATIC 








USP ALUMINUM RACKS 





Designed for better transportation and stor- 
age USP aluminum alloy corrosion resistant 
racks are the last word in convenience and 
sanitary product handling. Engineered for 
greater rigidity and strength they incorpo- 
rate smooth, hand-fitting, tubular frames, 
precision cast aluminum corners, the finest 
of swivel casters and sturdiest of shelves. 
Union Steel’s Aluminum Alloy Racks have 
been thoroughly tested to assure years 


of dependable, economical service. 
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Slaughter at major centers during the week ending April 3) (Receipts reported by the U.S.D.A. Production & Marketing Administration) 
was reported by the U. S. Department of Agriculture as| STBERS AND HEIFERS: Carcasses BEEF CURED: 
follows: von ending Apr. 3, 1954. ye wee ending Apr. 3, 1954. 7,280 
° SU RNIN sures sie 2,816 Yeek previous ........... 
Same week year ago ...... 13,236 Same week year ago 11,50 
Sheep & . BO ...00- 500 
Cattle Calves Hogs Lambs | COW: PORK CURED AND SMOKED: 
Boston, New York City Area. ........ 12,224 11,556 39,527 39,835 | Week ending Apr. 3, 1954. 1,486 Ww aap a onto: sagas Me 
Baltimore, Philadelphia ..........e++- 7,659 1,272 23,448 1,026 | Week previous ........... 1,649 Week poe Fae Bae? pve 
2 oreo I abaman Detroit, pee ius Same week year ago ...... 984 Same week year ago... |! Gaa'ben 
ndiana ee 9,385 33,525 TS eer ee em EMR COP Toi cS go we 
Chicago Area . 54: 57,132 BULL: ‘ Perea 
st. Paul-Wis. ‘4 S179 Week ending Apr. 3, 1954. 543 poe AND PORK FATS: 
St. Louis Area‘ 9,638 Week previous ........... 456 veek ending Apr. 3, 1954. 1,172 
SE - GEN va ccc secs cccerscckectonnece 18,263 Same week year ago ...... 603 W eek previous ......... Pe 91935 
Omaha Bands fe 0ce see ees Frvedereerstas 2 BS yt ‘incaah Same week year ago ...... 22,488 
2 i. TERETE PPE Lee Pee 3,758 23,5 SAL: . 
Bere-BO; BEIDMOROtAS 2... e cc waccceces 26,541 13,042 188,424 Teek e ee P 5 ac 
Louisville, Evansville, Nashville, Gee eee ee. LOCAL SLAUGHTER 
>” i RAR RRR em eres ae eer 9,657 43,917 Marae Weal wean ake 12191 CATTLE: 
Georgia-Alabama Areas® ats 2,646 24,71 Se ere Se in Week endi ‘ - 
St. Joseph, Wichita, Oklahoma City... 3,424 35,973 16,290 | LAMB: Week a 3, 1954. pn 
Ft. Worth, Dallas, San Antonio........ 5,440 15,098 25.069 Teek ending ad 5 : Deen hs tet ees eels 572 
Denver, Ogden, Salt Lake City ........ G4T 18-983 «18.476 | Week weeteen eee ty 1008: SRE PERS eee FORE ARF... 7/381 
Los Angeles, San Francisco Areas®,... 2 2,038 27,805 23.082 Ne cones GL oheiiae Moma ee "eae _ 
Portland, Seattle, Spokane 358 9.274 8.509 | Same week year ago....... 38,312 CALVES: 
Oe ee 111,410 782,092 211,181 | MUTTON: Week 5 
Total previous week ... 109,062 793,143 213.282 Week ending Apr. 3, 1954 834 Week pone ae padccesirs Py 
+ “ook 107% =e ann a7 5a Apr. 8, 1954. 9884 «ex Previous ........... 52 
Total same week 1953 .............. 95,649 909,375 233, Week previous ES 1,903 Same week year ago ...... 15,710 
—_—- 8 wee ye 4 
Aggy pons meee, Newark and Jersey City. “Includes St. Paul, So. St. ee cee ee eee = HOGS: 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. Includes | HOG AN IG: , x 2 P 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes w wee Ea 7 i be ending Apr. 3, 1954. 40,369 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa. yeek ending Apr. 3, 1954 2,624 Ps fray previque eerawns + Ree 42,152 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. 5Includes Bir- | ~ Week previous ........... 5,645 Same week year ago ...... 44,027 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- | S#me week year ago ...... 7,686 SHEEP: 
trie, Thomasville, Tifton, Ga. Includes Los Angeles, Vernon, San Francisco. |... 7 arm, SHEEP: 
San Jose, Vallejo, Calif. PORK CUTS: Week ending Apr. 3, 1954. 36,372 
Week ending Apr. 3, 1954. 956,011 Week previous ........... 37,737 
, . ‘ 
Week previous ........... 911,382 Same week year ago ...... 33,653 
Same week year ago ...... 1,525,543 
5 HEAST c BEEF CUTS: COUNTRY DRESSED MEATS 
OUTHEASTERN RECEIPTS ok sae VEAL: 
Week ending Apr. 3, 1954. 86,24 , ‘ 
‘ ; i , Week previous ~ vaicbasees 1 Week ending Apr. 3, 1954. 
Receipts of livestock at six southern packing plant stock-| Same week year ago Week previous ........... 
8 Same week year 
: r P A § ear ago ...... 
yards located in Albany, Moultrie, Thomasville, and Tifton, VEAL AND CALF CUTS: mean 
Georgia, Dothan, Alabama; and Jacksonville Florida during | Week ending Apr. 3, 1954. 11,042 Week ending Apr. 3, 1954 
the week ended April 2: Week previous ........... 15,244 Week previous ........... af: 
: Same week year ago ...... 4,000 Same week yearaco cas 
Cattle Calves Hogs " Same week year ago ...... 34 
NE no asec sacuadownde 2,013 oo §8=—s- 1, 195 | UAM® AND MUTTON: LAMB AND MUTTON: 
Week previous (five days) .................e.e0 2,268 890 11.565 — —_ Apr. 8, 1954. 493 Week ending Apr. 3, 1954. on 
Ti cednsaaliiels Gir teat your 2om5 po payer e€ oe OUS wees eee eee naa Week previous lok 
‘ VEAP... cee eee eee eee eens 2,2 oe 82) Same week year ago ...... 3,936 Same week year ago ...... 3,642 








CLASSIFIED ADVERTISING 


ge set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box 
lines 75c extra. g 
per line. Displayed $9.00 
tract rates on request. 


numbers as 8 words. Head- 
Listing advertisements 75c 
per inch. Con- 


Unless Specifically instructed Otherwise, All Cl . 
tisements Will Be insertea Over a Blind ee “8 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SALESMANAGER and MERCHANDISER 
Association wanted with packer who knows that 
he needs this type of know-how and experience. 
Have successful record in the development and 
management of salesmen, also in merchandising 
and the promotion of sales of branded products. 
Background and experience complete and well- 
rounded for medium or small packer. W-149, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE FOREMAN: Position desired in Canada. 
Man, age 40, with 20 years’ experience in sausage 
manufacturing, curing and canning, European 
trained. Complete knowledge of modern methods. 
ingredients and processes. Can take full manu- 
facturing responsibility, improve efficiency, in- 
crease production. Write W-148. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BY-PRODUCTS MANAGER 
Practical man experienced in all phases of render- 
ing, blending, grinding, buying and selling meat 
scraps and tankage. Can handle complete opera- 
tion. Desire to loente in midwest. W-150, THE 
NATIONAL PROVISIONER, 15 W. Huron &t.. 
Chicago 10, Ill. 





RENDERING SUPERVISOR 

Young man, conscientious worker. Experienced 
in both large and small plants, edible and inedible. 
Dead stock, hides, ete. Can handle men. Ex- 
cellent references. South or southwest preferred. 
Married, willing to travel. W-157, THE NA- 
TIONAI. PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill 





MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efficient. 
Slaughtering. cutting, curing, sausage, canning. 
rendering. etc. Excellent references. W-122, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chieago 10, Ill. 





CASINGS: Practical hog and beef casing man de- 
sires position as foreman or working foreman. 
Willing to go anywhere. W-96. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
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SAUSAGE FOREMAN 


or 
SUPERINTENDENT 
Top qualified man wanted to supervise complete 
sausage operations for mid-western independent 


packer now constructing new B.A.I. approved 
plant with all new equipment. Exceptional op- 
portunity for man _ experienced in producing 


QUALITY PRODUCTS. Knowledge of merchandis- 
ing pre-packaged items desirable. Write qualifi- 
cations in full to W-136, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





EXCELLENT OPPORTUNITY: For a man who 
has the know-how of mixing spices and preparing 
materials for dry soluble seasonings to be used 
in the manufacture of sausage, meat loaves, etc., 
to associate himself with a well financed and 
up-and-coming organization. Give full information 
about your qualifications. W-158, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





DRAFTSMAN 

Chicago manufacturer of packinghouse machinery 
desires topnotch draftsman to do plant layout 
work. Must be technically trained and have at 
least five years’ experience of board work. Salary 
commensurate with ability and background. Permna- 
nent position with broad company benefits. W-15, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Tl. 





SALESMAN: Are 
and 33 years old? 


you ambitious? Between 25 
Learn natural sausage casing 
business. Large international firm. Good starting 
salary. Start in manufacturing department. Even 
tually assist in sales, travel your own territory. 
Write qualifications to W-160, TH NATIONAT 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL. 





FOREMAN: Smoked meat and canned meat de- 
partment. Must have good knowledge of handling 
both departments. Good salary for right man. 
W-161, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 


LIVE STOCK BUYER: Experienced man under 45 
yeors of age wanted to take complete charge of 
the buying of all types of live stock for mid- 
western Ohio independent packer. Must be expe- 
rienced in buying from markets, auctions and di- 
rect from the farm. Must know yields and grades, 
be able to meet people. This is a real opportunity 
for the right man with proper qualifications and 
recommendations. Write Box W-138, T NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill 





EXPERIENCED MAN: Under 40, industrial engi- 
neering background, good knowledge of packing 
industry, including sausage department, to assist 
in production and management. Progressive firm 
in Ohio. W-166, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





GENBRAL MANAGER: Wanted for sausage kitch- 
en in provision company located in excellent 
territory in southeast Missouri. Must know buy- 
ing and supervising. Small investment, to be- 
come part owner. OZARK PROVISION CO., Pop- 
lar Bluff, Missouri. 





PACKINGHOUSE ENGINEER: Experienced man 
wanted capable of taking charge of large packing 
plant as chief engineer. W-162, THE NATIONAT 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





CURING CELLAR FOREMAN: 
charge of curing cellar in plant 


Wanted to take 
handling 12,000 


hogs per week. Good salary. W-163, THIE NA- 
TIONAL PROVISIONER, 5 W. Huron St., Chi 





cago 10, Ill. 
SALESMAN: Small slaughtering plant wishes to 
employ experienced salesman to sell fresh beef 


and veal in Westchester county, New York terri- 
tory. W-164, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 
CLASSIFIED ADVERTISING 
IS CONTINUED ON PAGE 55 
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Pull it out of the wallflower class with 
wraps by DANIELS. Packaging by 
DANIELS builds self respect . . . and 
the respect of your industry. Most im- 
portant though DANIELS inspired 
packaging builds sales. 


to fit your ds, Printed in sheets and 
rolls... transparent glassine @ snowdrift glassine @ superkleer transpar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 
cellophane @ laminated papers @ special "Heat-Seal” papers. 


We invite Inquiries Tr DANIELS >: 






PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


creators - designers - multicolor printers 


RHINELANDER, WISCONSIN 
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CLASSIFIED ADVERTISING 





FOR ADDITIONAL CLASSIFIED ADVERTISEMENTS SEE PAGE 53 





HELP WANTED 





SALES EXECUTIVE 


Working type to join an aggressive, dynamic full 
line processing organization in the new great in- 
dustrial Delaware valley, U.S.A. Established in 
1896 and growing ever since. Wonderful oppor- 
tunity with the brightest future. State age, mari- 
tal status and experience in os. Also, accus- 
tomed annual income. Confidential. Write to 
W-152, THE NATIONAL ‘PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 





SALES SUPERVISOR: Under 40 years of age 
wanted to supervise the sales for a well estab- 
lished independent Ohio packer selling meat prod- 
ucts witbin an 80 mile radius of the plant. Must 
be experienced in supervising the sale of beef, 
pork, veal, smoked meats and sausage products. 
Applicant must have wide experience and the very 
best references. Excellent opportunity for the 
right man. Write Box W-137, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


MEAT SALESMAN: Part time with your present 
work. Learn and sell Pasteuray lethal equip- 
ment for holding coolers. Help your customers in 
a big way and earn substantial extra money for 
yourself. Write in confidence. Pasteuray Corpora- 
tion, 3025 N. Newstead Ave., St. Louis, Mo. 








SAUSAGE MAKER: Full experienced man wanted 
for eastern packer. Give experience, present em- 
loyment and recommendations. W-151, THE NA- 
IONAL PROVISIONER, 18 BE. 41st St., 

York 17, N. Y. 


New 





SALESMEN 
Hich quality provision house in New York metro- 
politan area is seeking men. Must have excellent 
following in first rate restaurant and institutional 
accounts. Our employees know of this ad. W-140. 
THE NATIONAL PROVISIONER, 18 East 41st 
St.. New York 17, 


PLANTS FOR SALE 





14,000 SQ. FT. — RENT OR SELL 


CHICAGO 


WANT BID FOR FAST DEAL 
IMMEDIATE POSSESSION 
1-story & basement, modern, reinforced concrete 
building, sanitary glazed brick walls on first floor. 
Complete modern equip. rails, trolleys, rail & 
floor scales, 4,000 sq. ft. coolers. Real estate alone 
worth $100,000. RENT OR SELL. Small down 
pymt., bal. like rent. ALRIK CO., 1607 W. How- 
ard St., Chicago, Phone Br. 4-2680. 





MEAT PLANT FOR SALE 
Modern, completely equipped for killing hogs, beef 
and veal, sausage manufacture, rendering, large 
dehairer, etc., 4 coolers. W miles from Philadel- 


Priced to se 
460 N. AMERICAN St. 


CHAS. ABRAMS 
Philadelphia 23, Penna. Phone Walnut 2-2218 





WHOLESALE MEATS 
Complete slaughter house. Smoke ovens and sau- 
sage kitchen. All equipment. 6 trucks covering 
western Washington. 3 bedroom house, double 


plumbing. Just off main highway. Ideal setup 
for partnership. George D. Barclay Co., oO. 
Box 1622, Tacoma, Wash. 





FOR RENT or LEASE 
Space in government inspected modern meat pack- 
ing plant, fully equipped for the manufacture of 
sausage, and for all ae a Plant 
located in metropolitan New York area. FS-156. 
THB NATIONAT. 1 PROV ISIONER. 18 EH. 41st S8t.. 
New York 17, N. Y. 





BEEF BONING FOREMAN 
Excellent opportunity in large Chicago plant for 
an experienced beef ming foreman. Top salary 
for right man. Write full details and qualifica- 
tions to W-153. THE NATIONAT, PROVISIONER. 
15 W. Huron St., Chicago 10, Il. 





EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 
All Models. Rebuilt, guaranteed. 
We Rent Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penna, 





LARD BAGS 
PAROHMENT 2/28’s. IMMEDIATE SHIPMENT. 
FS-145, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N.Y 


INSTITUTIONAL SUPPLY BUSINESS 
Handling meats, seafoods, ete. Good reason for 
selling. Write to FS-155, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR LEASE OR SALE 
ON CONTRACT 
Meat market, fully equipped for processing. Sau- 
sage and cold meats equipment. Smoke house and 


killing room. On 1 acre of ground. Building 30’ x 
60’, full basement, 


INVERNESS ABATTOIR 
Wn. eceumee Prop. 


Route 8 NGOLA, INDIANA 





MODERN MEAT PACKING PLANT 
Eastern location, ideally situated geographically. 
Adjacent to many growing communities. Excel- 
lent opportunity to own. Small rent. Reason: 
Age, health. BW-119, THE NATIONAL PRO- 
VISIONER, 18 East 41st St., New York 17, N.Y. 





EQUIPMENT WANTED 





WANTED TO BUY 
USED TEE-CEE WEINER PEELERS. 
OHSE MEAT PRODUCTS CO., 204 
Kansas Ave., TOPEKA, KANSAS. 





Would the packing company from Michigan who 
answered the ad “KILL FLOOR EQUIPMENT 
WANTED” in this magazine, EW-115, please write 
us again. We have lost your name and address. 
Send your reply to EW-115, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MISCELLANEOUS 
Livestock Buyers | and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





FOR SALE: Approximately 4000 pounds, 1 to 2 
pound calf livers; 3000 pounds short cut calf 
tongues. Packed in 15 and 20 pound boxes. To 
highest bidder. WAND CO., Slate Hill, New 
York. Telephone Middletown, N.Y. 94-2731. 
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SAUSAGE PLANT 
Small and complete. Located in downtown Pensa- 


cola. Brick building. Small down payment. Good 
opportunity. For details write to MARTIN BILEK, 
P.O. Box 1212, Pensacola, Florida. 





BUSINESS OPPORTUNITIES 
SAUSAGE CASINGS 


Well established brokers with cemplete coverage 
of all major buyers and sellers of natural sau- 
sage casings in United States and Canada, would 
like offers and inquiries from foreign sources. 
W-154, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 








HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 





BARLIANT'S 


~wi- WEEKLY SPECIALS! 
“was We list below some of our current 
c i ‘ offerings for sale of machinery and 


equipment available for prompt 
shipment at prices quoted F.O.8. shipping points. 


Write for Our Bulletins—issued Regularly 
Kill Floor 


7105—Complete Hog Kill Equipment: excel. 
cond., used —_ than 9 ao priced less 
than % price, F.0.B. Chi » Ill, Items 
available separately: Baby yy #31A HOG 
DEHAIRER; SCALDING TUB; 10 HP. 
BOILER; Boss #68 GAMBRELING 
TABLE; Boss #88 STERILIZER LAVA- 
TORIES; plus misc. PLATFORMS, 
a CKLES, Etc. Write for full particu- 


lar; 
6947—BEEF HOIST: LeFeill, mdl. #1005-10, 
double action type, 30’ chain, 2000# cap., 








68 fpm., 5 HP. gear head mtr., New, 
MN WOR in none seccunvadbaceseccbugmany $ 850.00 

7080—BAND SAW: Jones-Superior, stainless 
steel bench, 3 HP. mtr. ........-sceeees 675.00 

7079—SAW: Best & Donovan, 1 HP. mtr., 

with wings, hanging devices & counter 
balance weights .........sssecsesssseees 475,00 

ae ie SPLITTING SAW: Best & Dono- 

% HP. mtr., used only 3 mos. .... 
6946—LANDER: ‘tenon #17C, New, never used. 225.00 
6360—CLEAVERS: (153) New, Simmonds, Wor- 

den, White #91, 13” blade ........ ea. 8.00 
6970—BEEF TROLLEYS: (126) long hooks, ea. 85 
6967—-BEEF TROLLEYS: (375) short hooks, ea. 75 

Sausage Equipment 
7102—STUFFER: Buffalo 500#, recond. & guar- 

anteed; new piston, new safety ring, re- 

bored cylinder . $1325. 






7167—STUFFER: 
6640—STUFFER: 


Randall 500% ........ 


a 1250. 00 
— sts 2 stuffing v: 











OEP OOIES PUI. occ cracidccpecenssces 950.00 
6962—STUFFER: PBuffalo 400# 875.00 
bee aw Boss, 200#, recond & guar- 

a ho Sede vcncdeseadencebeceseceess se 750.00 
6950—STUFFER: Globe 200% ........:....... 700.00 
7156—DUAL STUFFER ATTACHMENT: Buf-, 

falo, for continuous stuffing by 2 stuffers, 

eS RT ey eee 225.00 
sb ay ope Anco #521-56, with mitr., 

ates GROTCOR. 0g vcicee So ascsvpevenese ses 625.00 
7141—GRINDE: Boss #156, with 5 HP. mtr. 

WEOEDD occa co scev.de dadectessbededesees 525.00 
7141 _GRINDER: Buffalo #56-A, complete with 

7 HP. mtr., str. switch, 3 sets plates 

& knives, recond. excellent .............. 495.00 
6592 — CUTTER: Buffalo #45, 15 HP. 

ecencccstacccccnsereseseerecteesoess 1025.00 
ar00 MTB Buffalo #3. 5 HP. mtr. ...... 750.00 
a AUSAGE DISPENSER: "Dotim & 
ke, like ROW 6 cond dicisee} cows'e.ngdee site 1500.00 
eoa1 Sitch: U.S. HD. #3, with shingling 

bcuccccecs.vabuwedecteeadececeeeeree 1275.00 
7052—SLICEIt: U.S. #150-B, with shingling 

Oe. nevieaeehackstepdueataes coece wanes 725.00 
6819—FROZEN MEAT SLICER: Ace, 1 HP. 

MEE. ccccsipeinngeieethen teieatantecuesee 450.00 
7133—BAKE OVEN: Globe, gas fired, rotating 

pee type, 96 loaf cap., 4% HP. mtr., auto- 

atic controls, excellent cond. .......... 1350.00 
6969— SMOKESTICK & GAMBREL WASHER: 

Globe #9579, perforated cyl., % HP. mtr. 

little used. excellent cond. .............. 695.00 
6817—HAM MOLD WASHER: Adelm with we 

DIB: ccccvipwegios widest sos chiech tee ébevucs 100.00 
6515—PERCENTAGE PUMPING SCALE: Grif- 

fit h. mdl. DSC, stainless steel, factory 

TORIES © ocaridpasnch en ghee bh) ps ees das es 265.00 
T07T—-RACON CURING BOXES: (6) — 

600 can.. like new cond. .......... 12.50 
6618—HOY MOLDS: (997) Globe #66-S, stain. 

bong steel with spring covers, exc. cond., P 

ORR ee eee eee eee ee ee eee eee he 
4989 HAM MOLDS: (206) 
(53) Anep #5. stainless steel, 16 = 
BOS Pia eioetestassanives 12.50 
(61) Adelman Boilers, F-1-E, 13# ame, 
eed cewesrercccses 7.0 

(32) Gaenean SF PR ee Biel te ea. 5.50 

(60) Perfection Loaf. 4”%x4%4’’x15” ea. 4.50 
7004—HOY MOLDS: (300) stainless steel, like 

new cond. 

150—Pear shaned #F-16 ...........- ea. 17.25 

50—Square, 16-18 cap. .......... ea. 16.10 

50—Saquare, 14-15 cap. .......... ea. 14.95 

35—Square, 12-13# cap. .......... ea. 13.80 

Rendering & Lard 
6208—COMPLETE 2 COOKER SOLVENT EX- 

—, PLANT, New, write for de- 
7169—HYDRAU —y ex Anco 600 ton. with 

F. t 1% 12 Steam Pump, used only seemiie 

’ 


All PoE Subject to Confirmation and Prior Sale 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th S#.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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(Photo courtesy Charles Loos Co.) 


You Can Spray Away 
High Cleaning Costs... 


with an Oakite Hot-Spray Unit. Get power-clean- 
ing at its best. Heat, pressure, and power-packed 
Oakite detergents combine in this mobile unit to 
knock 50% or more off your cleaning time. Gets 
more cleaning done in less time than ever. Reaches 
soiled areas a brush can’t touch. Tops for cleaning: 
* Refrigeration rooms 
* Refrigerator trucks 
* Tables, floors, tubs sibs 
* Smokehouse walls 
* Cooking vats 


¢ Conveyors 


FREE BOOKLET TELLS STORY 
Ask your Oakite Representa- 
tive for your copy. Or if you 
prefer, write: Oakite Products, 


Ry *, 
« ° 
= = 
2 2 





Inc., 20A Rector St., New 
York 6, N. Y. 


east INDUSTRIAL Cleay, 


OAKITE 
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Technical Service Representatives in Principal Cities of U. S$. and Canada 
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The firms listed pore are in partnership with you. The products 


and equipment manufacture and the services th nder 
are designed to my, you do your work more efficien: Bg 
perepar pon 3 ane a! help yee uke — i Seen a whieh you 
@ more profitably. t 
opportunities to you which you nd at aa te 
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